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LEONARD  mix  TECHNICAL  GROUP 


MAY  1,  19SI 


Cbush^ 


CLIiiold  1234 


Telephone 


Monsanto  works  constantly  both 
to  develop  new,  better 
chemicals— and  to  improve  those 
chemicals  you  already  use  . . . 

Vanillin 
Ethyl  Vanillin 
Methyl  Salicylate 


HELMUT  HILGELAND  SAYS 


FOODTECH  BULLETIN 
Uniformity  of  sausages 
ensures  bigger  sales.  The 
links  will  not  undo,  and 
therefore,  meat  will  not 
squeeze  out  of  the  ends 
when  cooked. 


ROHWER  UNKING  FOR  EASIER  LINKING  I 

85  years  of  experience  are  built  into  these 
machines,  which  are  by  far  the  best  of  their  kind 
for  linking  sausages,  saveloys,  skinless  sausages, 
luncheon,  liver  sausage,  black  pudding,  etc.,  and 
for  portioning  faggots  and  other  products. 


Output  of  20  lbs  (of  8  to  the  lb.)  in  one  minute 
(up  to  185  sausages  per  minute). 

Adjustable  from  two  sausages  per  lb.  to  40  sausages 
per  lb.  Every  portion  will  be  the  exact  weight. 

Any  quality  of  casings  can  be  used  with  ROHWER 
machines. 

Individual  limcheon  sausages  can  be  portioned  and 
twisted  ready  for  cooking  with  this  machine. 

Rohwer  machines  can  be  cleaned  j)erfectly  in 
five  minutes.  Oil,  air  or  water  operated. 

18  different  sizes  available. 


Pleaae  write  for  full  detaila: 


Foodfech  Lfd 


Queen  Anne's  Place 

Bush  Hill  Park,  Enfield,  Middlesex 

Telephone :  LABurnum  665617 
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Description 

Capacity 

Delivered 

Price 

Oil  Pressure  Filler  SO.2C 

44  lbs. 

£297 

Filler  &  Linker  Ai 

6s  lbs. 

£655 

Filler /Linker  AO.50 
(as  illustrated) 

1 10  lbs. 

£1.044 

Filler/Linker  AO.80 
NEW  1  Semi-automatic 
Linking  Attachments 

176  lbs. 

£1.307 

from  £409 
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...  to  determine,  rapidly  and  accurately  the  moisture  con¬ 
tent  of  a  hundred  and  one  products  in  industrial  use. 

The  compact  and  robust  KAPPA  AB/55  provides  the 
answer  —  rapidly  —  at  a  glance,  in  six  seconds. 

The  single  tuning  control  makes  operating  extremely 
simple,  so  that  an  unskilled  operator  can  take  spot  checks 
in  minimum  time. 

The  KAPPA  is  tropicalised  and  mobile  battery  models 
are  available. 
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Any  material  that  will  burn  in  the  bulk  can  explode  as  a  dust,  air  mixture  when  sufficiently  finely  ground. 
Explosions  are  therefore  liable  to  occur  in  any  plant  where  such  materials  are  processed  or  handled. 
Illustrated  below  are  just  a  few  of  our  many  types  of  equipment  for  combating  explosions. 


PNEUMATIC  EXPLOSION  DETEaOR  for 

the  detection  of  explosions  very 
early  in  their  pressure  growth. 


ELEaRiCAL  POWER  UNIT  provides  the 
current  for  operating  equipment 
when  explosion  detector  contacts 
close. 


“ARMOURPLATE"  GLASS  BURSTING 
DISC  for  the  relief  of  gaseous  and 
dust/air  mixture  explosions. 


HIGH  RATE  DISCHARGE  BOTTLE  used 
when  hemispherical  suppressors 
can  not  be  accommodated  in¬ 
ternally. 


HEMISPHERICAL  SUPPRESSOR  for  the 
internal  suppression  of  explosions. 


HIGH  SPEED  ISOLATION  VALVE  for  pre¬ 
venting  flame  in  ducting.  An  eight 
inch  valve  fully  closes  in  eighty 
milliseconds. 


EXPLOSION  RELIEF  VALVE  for  the  relief 
of  gaseous  and  dust/ air  mixture  ex¬ 
plosions,  where  a  pressure  operated 
vent  is  permissible. 


"Mjc.  ^ 
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\X’rit€  or  ttitphont  for  this  frtt  brothurt  today. 

GRAVINER  MANUFAaURING  CO.  LTD. 

FAREHAM  ROAD.  GOSPORT.  HANTS.  Getport  WITS  7 
29  ST.  JAMES'S  STREET,  LONDON.  S.W.I.  WHItahill  647*  9 


Specialists  in  Industrial  Thermostats, 
Overheat  Switches  and  Airborne  Fire 
Protection  Equipment. 
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can  assist  you  to  prepare  foods  or  dietary  supplements  of  high  nutritional  value 


These  are  some  of  our  products  which  are 
of  special  interest  to  food  manufacturers  : 


★ 

PURE 

SYNTHETIC 

VITAMIN  A  CONCENTRATES 

★ 

RIBOFLAVIN 

(VITAMIN 

Bj) 

★ 

PURE 

SYNTHETIC 

BETA.  CAROTENE 

★ 

NICOTINIC 

ACID 

AND 

NICOTINAMIDE 

★ 

ANEURINE  HYDROCHLORIDE  (VITAMIN  Bi) 

★ 

ASCORBIC 

ACID 

(VITAMIN  C) 

'A'  OL .  ALPHA  .  TOCOPHERYL 

ACETATE 

(VITAMIN  E) 

Piill  technical  Information  and  assistance  available  from : 

ROCHE  PRODUCTS  LIMITED.  15  MANCHESTER  SQUARE,  LONDON.  W.l 
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QkiUt^ 

Ceuiso^^ 

Yes— they  not  only  sell,  but  they  save  too! 

To  the  manufacturer,  skinless  sausages  J 

made  with  precision  Nojax  Casings  bring 
substantial  reductions  in  manufacturing 
cost,  the  ability  to  use  standardised 

Q  nin  cv  onH  TrA^H/MYi  rr/\m  morl'At 


Yes— they  not  only  sell,  but  they  save  too ! 
To  the  manufacturer,  skinless  sausages 
made  with  precision  Nojax  Casings  bring 
substantial  reductions  in  manufacturing 
cost,  the  ability  to  use  standardised 
packaging  and  freedom  from  market 
fluctuations  in  skin  prices.  To  the  distri¬ 
butor  they  bring  a  welcome  increase  in 
turnover  and  profit.  Viskase  Ltd.  will 
gladly  advise  on  the  complete  production 
process  including  supplies  of  the  necess¬ 
ary  equipment. 


VISKASE  LTD.  also  supply  the 
famous  Visking  clear  or  coloured 
cellulose  casings  and  fibrous  casings 
for  every  class  of  cooked  meat  and 


TECHNOEXPORT 


COOLING  EQU'PM^J 


complete 


Czechoslovak  Engineering  Enterprises, 
cooling  equipment  tor.  _ 


ice  plants 
breweries 
slaughter  houses 
storages 
food  industry 
chemical  enterprises  i 
laboratories 
dairies 

fish  product  industry 
ice  rings,  etc. 


«  ^  ^  I 


.  .he  Drolect  and  qvotat.oo  to  compi/  with  yovr  technical 
We  shali  work  out  the  project  m 
cequiremenu. 


We  have  long  years  of  experience  in  the  installation 
of  such  equipment  in  different  climatic  conditions. 


Foreign  Trade  Corporation  for  Export  of  Complete 
Industrial  Plants 


for  Information  please  apply 
to  the  Commercial  Section  of 
the  Czechoslovak  Embassy, 
6  Upper  Mg  rave  Street, 
London  S.W.I. 


PRAHA 
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1 

GBANGES” 

^  1 - ^ ^ — I 

\  A  fascinating  moving  spectacle  with 

enormous  potentialities. 

First  appearance  in  this  country 


CONTINUOUS  PERFORMANCE  •  DON’T  MISS  IT! 


STAND  23 


A.  &  G.  JENNER  LTD. 

Clarendon  Works,  Mitcham,  Surrey  ■ 
Telephone :  Mitcham  4044f5 
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Make  sure  you 


.see 


Stand  Twen  -  ty  Three 


HIGH  / 

/ 


EFFICIENCY 


/ 


milk  powder 
collection 


A 


f?*' 


After  completion  of  our  site  tests  and  laboratory  reports, 
Aplin  &  Barrett  Limited,  makers  of  the  famous 
St.  Ivel  cheese,  equipped  their  dried  milk  faaory  with 
Mancima-Dustex  collectors  and  Manama 
pneumatic  handling  plant.  Performance  has  lived  up  to 
prophesy — a  greatly  increased  rate  of  collection, 
an  improvement  in  quality  and  a  reduaion  in  labour  costs. 
Could  we  achieve  the  same  results  for  you? 


mancuna)  ENGINEERING  LIMITED 


HEATING 


VENTILATING 


FILTRATION 


DENTON,  MANCHESTER  Phone:  DENTON  3965  (5  lines) 

59  ViaORIA  ROAD.  SURBITON.  SURREY  Phone:  ELMbrIdge  9793 


AIR  CONDITIONING 


HUMIDITY  CONTROL,  ETC. 
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smut  A  STANIIAP 


Universal  Metal  Products  Ltd 


SALFORD  6  LANCS. 
LONDON  office:  arcyle  house 


Te/ephone:  PENDLETON  4444 

29/31. EUSTON  ROAD.  N.W.  I .  TEL. TERMINUS  2073 


It  is  recognized  that  the 


U.M.P.  standard  of  service, 


and  technical 


development  is  second  to 


none 


set  the  pace.  This  is  the 
reason  why  discriminating 
buyers  prefer 


Dor  Oube^ 


Example  of  the  diesel-engined  'Bantam' 
2-3  tanner  viith  special  van  bodywork. 


•  Light  diesel  engine  developing  54  b.h.p;  or  4  cyl. 

o.h.v.  petrol  engine  developing  53.5  b.h.p., 
with  long  life  chrome  bores. 

•  Full  forward  control  with  over  1 1 '  bodyspace  on 
8'  2*  w.b.  chassis;  over  14'  on  10'  2"  w.b.  chassis. 

•  Gross  vehicle  weight  99  cwts. 

•  Exceptional  manoeuvrability. 

•  Low  platform  easier  and  quicker  to  load. 

•  Powerful  hydraulic  brakes. 

•  Comfortable  all-steel  cab  of  imposing 

appearance. 


Easy  to  handle,  and  with  a 
high  degree  of  comfort,  this 
quality  -  built  truck  will  give 
thousands  of  miles  of  trouble- 
free  service,  and  is  available 
with  alternative  wheelbases. 


KARRIER  MOTORS  LTD.  LUTON 


EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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I  PROBLEM  « 

y\r  ,  ^  ^ 

^ _ _<► '  ’  m 

J  Product 

Cream  of  Tomato  Soup  f 

1  Throughput 

100-400  gallons  per  hour 

Power 

under  3  h.p.  9 

Location 

very  little  floor  space 
available  | 

1 

1  Labour 

only  semi-skilled  available  | 

[ 

: 

y  Quality  control 

a  smooth,  completely  1 

homogenous  soup 

8 

1  Budget 

■ 

£500 

^Atfirvoa  HiMtij 


tNGIXEEHING  COMPANY  LIMITED 


the  shape  of  things  we  handle 


Cars,  crates  and  cases,  bottles,  bags 
and  bacon,  no  matter  what  the  product  is, 
Paterson  Hughes  can  supply  a  materials 
handling  system  specially  smted  to  fulfil  the 
requirements  of  your  particular  needs. 


Conveyor  for  btscmt  tins  at  Peek  Frean  Ltd. 


Roller  conveyor  for  handling  cartons  and  crates 


MECHANICAL  HANDLING  ENGINEERS  AND  CRANE  MAKERS 


PATERSON  HUGHES  ENGINEERING  COMPANY  LIMITED 


WYNOFORO  WORKS  MARYHILL  GLASGOW  •  TEL  MARYHILL  2172-4 


BEDFORD  HOUSE  BEDFORD  STREET  LONDON  WC2  •  TEL  TEMPLE  BAR  7274-« 
8  CHATHAM  STREET  PICCADILLY  MANCHESTER  •  TEL  CENTRAL  8023 
PATERSON  HUGHES  ENG  SA  (PTY)  LTD  PO  BOX  81 1  JOHANNESBURG 

r.uvi 
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DE  lAVAL 


!  Automatic  Self-opening 
%  ^  Centrifugal  Separators 


Get  your  process  on  a  fully  automatic 
system.  No  stopping  for  bowl  cleaning. 
Automatic  timing  device  controls  the 
intermittent  discharge  of  solids  while 
the  bowl  is  running  at  full  speed. 
Manual  supervision  reduced  to  a 
minimum. 


De  Laval  PX209-15F 
Purifier  for  oils  etc. 


All  this  plus  the  fully  scientific  design 
of  the  De  Laval  disc  type  bowl,  which 
gives  high  efficiency— high  capacity 
centrifuging  technique. 


Already  many  hundreds  of  De  Laval 
Self-Opening  Machines  have  been  sold 
for  fuel  oil  purification.  Other  recent 
sales  include  machines  for:— 


De  La'm!  BR  PXm 
Clarifier  for  Wort.  Fruit  Juice, 
etc.  Pressure  discharge 
for  clarified  liquor  in 
a  non-aerated  condition. 


CLARIFICATION  of 


Antibiotic  liquors  ♦  Beer  wort 


Caustic  liquors  *  Coffee  extract 


Colour  dye  liquors  *  Napthalene  oil 


De  Laval  AF  PX309 
for  animal  fat 
purification. 


Rough  beer  ♦  Viscose  etc. 


SEPARATION  and  PURIFICATION  of 


Animal  fats  *  Butter 


Crude  vegetable  oils  ♦  Herring  oil 


Glue  water  Lime  Juice 


Put  over  75  years  experience 
to  work  for  you. 

Have  the  choice  of  ISO  current 
production  models. 


consult 
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an  extensive  range- 

of  HIGHSPEED  CENTRIFUGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


<g  SONS  LTD.,  HUDDERSFIELD, 


THOMAS 


Broadbtnt  high  duty 
sugar  centrifugals 
in  a  modern  sugar 
ficlory. 
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Over  90  years  experience  in  the 
specialised  field  of  centrifuging 
enables  us  to  recommend  the  most 
satisfactory  equipment  for  increasing 
your  production 


BROADBENT 


\ 


I  want  feeders  that  will 
give  both  high  and  low 
outputs  without  compli¬ 
cated  re-setting. 


Velofeeder  discharge  rates  can  be 
adjusted  in  seconds  from  tons  to 
pounds  an  hour  within  a  400- 1  ratio. 


1  want  feeders  that  can  be 
relied  on  to  maintain  their 
output  accurately. 


VC’hen  set  to  a  precise  flow,  Velo- 
feeder  output  is  unvarying. 


1  want  feeders  that  can  be 
reset  quickly  for  repeat 
runs. 


Accurate  re-setting  by  handwheel 
and  pointer  is  a  Velofeeder  feature. 


I  want  feeders  that  will 
handle  a  diversity  of 
materials. 


Velofeeders  handle  smooth  or 
granular  products,  pulpy  or  abra¬ 
sive,  fine  powders  or  2*  lumps. 


I  want  feeders  that  run 
cheaply  and  quietly. 


Only  a  ^  h.p.  motor  is  required 
and  a  balanced  spring  arrangement 
absorbs  vibration  and  reduces  noise. 


VELOFEEDERS 

give  a  controlled  and  sustained  feed — 
on  widely  varied  materials — at  tons  or 
pounds  an  hour. 

HENRY  SIMON  LTD  •  CHEADLE  HEATH  •  STOCKFORT 
Write  or  telephone  for  Publication  IPDj  Telephone:  GATLEY  3621  (16  lines).  Telex:  66-287 

HS  329 
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The  Pioneers  of  Balanced  Detergents  and 


Quaternaries  for  the  Food  Industries. 


Cleaners  and  Sterilisers 
for  Bottles 
and  Plant 


Bottles 

B.H.C.  350’s 

The  problem  of  combining  bactericidal  powers  with 
effective  wetting  and  cleansing  to  obtain  the 
perfectly  washed  bottle  has  occupied  the  minds  of 
scientists  and  manufacturers  for  many  years.  When 
B.H.C.  developed  their  350  series,  this  problem  was 
overcome.  Containing  as  it  does,  a  non>foaming 
Quaternary  Ammonium  Compound  it  possesses  an 
exceptional  bacteria -killing  power  even  at  low 
temperatures,  with  the  most  thorough  wetting 
power  and  unprecedented  detergency. 


Plant 

DECIQUAM 

The  degree  of  cleanliness  and  sterility  of  your  plant  Is 
reflected  in  the  sterility  of  the  final  processed  product. 
Deciquam,  and  its  derivatives,  highly  soluble  twin-chain 
quaternary  ammonium  compounds,  have  high  wetting 
and  penetration  powers,  and  are  highly  active  against 
a  wide  range  of  micro-organisms  including  yeasts  and 
moulds.  Their  bacteria  killing  power  is  unequalled  and 
as  they  are  highly  resistant  to  inactivation  by  anionic 
and  organic  materials,  they  provide  a  sterilising 
solution  which  has  a  long  life  with  resultant  economy. 


Just  ring  LIBerty  1021  (5  lines)  for  a  representative  to  call 

or  post  this  coupon  and  find  out  what  B.H.C.  Service  really  means  ! 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

COLLOIDAL  WORKS  •  HIGH  PATH  •  MERTON  •  LONDON  •  S.W.I9 

Associated  Companies:  Colloidal  Detergents  of  Australia  Ltd.,  Australia.  Chemical  Services 
(Pty.)  Ltd.,  S.  Africa.  And  at  Amsterdam,  Brussels,  Copenhagen,  Dublin,  Helsinki, 
Johannesburg,  Kolbotn  Norway,  Ulle,  Lyon,  Ober- Winterthur  Switzerland,  Paris,  Sydney. 


1 - 

1  Please  send  me 

1  and  Deciquam. 

full  details  of  B.H.C.  350*s  | 

1 

1  Name 

1 

1  Address  I 

1  1 

1 _ 
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Key  Glassworks  Ltd 


Factories  at  New  Cross  •  Alperton  •  Harlow 
Sole  Selling  Agents:  Ronald  Gale  &  Co.  Ltd. 

Klttt  C£a<x  irt  GLAS  8 


Please  address  all  correspondence  to  Ronald  Gale  and  Company  Limited  ■  7  Fursecroft  .  George  Street  •  London  Wl 
Food  Manufacture — May,  1958  AH 
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Anticipated  Delights 


Contained  in  glass,  a  product  is  secure 
from  damage  or  deterioration,  yet  free  to  awaken 
anticipation  in  those  who  come  to  buy. 

Fluent  moulding  in  the  glass  adds  to  the  natural 
attractiveness  of  the  product. 

Glass,  in  fact,  is  the  key  to  successful  selling. 

Key  Glass  represents  the  best  in  modern  glass-making. 
A  design  service  is  available  to  meet  your  particular 
packaging  problem,  including  closures, 


le  consisteif 


I  closure 


CLOSURES 

iSS  COMTMMEBS 


The  Closure  Division  of  The  United  Class  Bottle  Manufacturers  Ltd 

Head  Offica:  8  LEICESTER  STREET.  LONDON.  W.C  2  T*l;  GERRARD  SSI  I  '21  linei)  flramt:  KORKANSEAL.  LESQUARE.  LONDON 


10 
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EXPORTING  TO  THE  U.S.A.? 


THE  PURITY  OF 
EDICOL  SUPRA  COLOURS 
IS  GUARANTEED 


Thanks  to  the  strictest  laboratory  control 
at  every  stage  of  production, 
manufacturers  can  rely  on  a  degree 
of  purity  which  more  than  attains 
the  standard  demanded  by  current 
regulations  and  requirements 


You  will  be  interested 
to  know  that  ‘certified’  supplies 
of  many  of  the  colours 
(FO  A  C)  can  be  supplied 


I 

I 

L 


- 1 

I 

for  foodstuffs 


D  m 


Full  information  on  request. 


IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED  LONDON  SW1  ENGLAND 


Fmul  \tanufaciure  —  May, 
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whatever  you 

The  vegetable  oils  which  are  the  main  raw  material  ^  ^  ^  j ^  ^ 

®  produce . . . 

of  margarines  and  shortenings  are  still  in  an  unrefined 


state  when  they  arrive  at  Bromborough.  Here,  in  one  of 
the  largest  and  most  up-to-date  plants  in  the  world,  they 
are  refined  to  eliminate  anything  that  could  spoil  the 


cakes,  cake  mix,  ice  cream,  biscuits, 
or  pastry  of  any  kind,  one  or  more 
of  these  CBC  fats  will  meet  your 
needs. 


flavour,  colour  or  keeping  properties  of  CBC  quality 
margarines  and  shortenings.  The  clear,  deodorised  oils 
are  passed  immediately  to  the  next  stage  of  manufacture, 
for  the  production  line  is  so  organised  that  only  freshly 
refined  oils  are  used  in  all  CBC  products. 


Margarin** 
Marvallo  *  Dolphin 
Shortaninga 
SilKIt  *  Ooldan  Cloud 
Spaolalltlas 
Myvo  •  Covo  •  Flax 


If  you  require  any  information,  don't  hesitate  to  write 
or  'phone  our  Sales  Director,  S.  Mackenzie. 


CBC] 


CRAIGMILLAR  &  BRITISH  CREAMERIES  LIMITED,  Sussex  House,  Queen  Street,  London,  E.C.4  •  Telephone:  ciTy  6783 

CCT  Kh 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 

Protein  additions? 

Vitamin  B  complex  ? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT} 


M  I  ^T()^  X  I’ I  SON  I.IMITKI) 

L  Ai.  rOH>  ^T«»Vl  M  \  UK  KT  M  L  KOIK 

Maltsters  for  more  than  a  Century 


}W  ifiouflfit . . . 


Damson 


DAWSONS  build  many  special  machines 
for  the  FOOD  INDUSTRY 


This  machine  was  supplied  to  Messrs.  J. 
Sainsbury  Ltd.,  London,  for  washing  a  wide 
variety  of  aluminium  containers  for  perish¬ 
able  foods. 


Dawson  washing  plant  Is  used  in  every 
branch  of  the  Food  manufacturing  industry 
and  standard  machines  are  available  for 
washing  trays,  cans,  jars,  bottles,  moulds, 
dishes. 


We  shall  be  pleased  to  send  one  of  our 
technical  representatives  to  advise  you  on 
any  cleaning  problem. 


Illustrations  by  kind 
permission  of  Messrs.  J. 
Sainsbury  Ltd.,  London 


WASHING  AND  DRYING  PLANT 


DAWSON  BROS.  LTD.,  GOMERSAL,  Nr.  LEEDS 
Ttl.  Cleckhtaum  1080  {5  linen)  London  Works:  Rodlng  Lana  South 

Woodford  Croon,  Essox.  To/.  Wamtead  7777  {4  lines) 
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byPERMUTIT 

Consisteut  zero-hurd  softened  water  for  boiler  feed  is 


supplied  by  “Spiractor”  cold  lime  softener  followed  by  a  Permutit  Ion  Exchange  softener.  This 


is  only  one  of  a  range  of  Permutit  plant  designed  to  supply  correctly  treated  boiler  feed.  If  you 
require  further  information  on  Permutit  boiler  feed  water  treatment  plant,  please  write  to : — 


The  PERMUTIT  COMPANY  LTD.  Dept.  W.L.  272,  Permutit  House,  Gunnersbury  Avenue,  London,  W.4 

Telvphtttu' :  (iHlsirit'k  h  t3! 
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MAGNET  HOUSE,  KINGSWAY,  LONDON  W.C.2 
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put  power  where  you  want 


Power  for  many  purposes. 
Power  to  drive  your  own  plant 
efficiently,  or  to  add  further 
distinction  to  the  equipment  you 
make  and  sell.  Power. 
As  much  (up  to  I  h.p.)  or  as  little 
as  you  need,  in  a  wide  range 
of  mountings,  but  always  with  the 
reliability  for  which  all 
G.E.C.  engineering  is  famous. 
Power,  from  sturdy,  dependable 
G.E.C.  Fractionals. 
Most  sizes  and  mountings  are 
held  in  stock — that’s  another 
advantage  of 
dealing  with  the  G.E.C. 


G.E.C.  manufacture  many 
types  and  sizes  of  fractional  nwtors 
for  Unfit  industrial  and 
domestic  drives — whether  for  your 
plant  or  products  our  engineers  will 
always  he  pleased  to  help 
you  choose  the  right  motor 
for  the  job. 


The  Busy  Bee  from 


Fully  detailed  illustrated  publication  on  application. 


...  of  R.O. 

efficient,  trouble-^' 
n,ade-to-m« 


ut  the  succes^ 
that  these  t.. 

_.n<i  thus  form  > 

^elesend  prices  now. 


.„-s  no  secret  abo 

ef.eW.-rbe  fact 

‘'«P‘“"'i  criars 

IwWualbottWs^-i* 

^manufacturers,  ana 
.j-r  RO.  fo*"  ^ 

,e  Wide  range  of  s  ae* 
ordinary  needs. 

„  reveals  tamperWg^ 

and  opening. 

,r  design  or  message  « 
—write  for 


PM/Af,  pufeftppffof 

0P  SiCUPO  ■ 
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Gone  for  good— 
the  bitter  ‘bite’  of  yeast  with 


Super  GradeYl^TTl^^ 


Using  a  new  de-bittering  process,  we  have  eliminated  the  bitter,  yeasty  bite 
from  yeast  extract  whilst  retaining  its  imtritional  value  and 
vitamins  of  the  B  Complex  in  their  correct  balance.  Super  Grade  Yeatex — as 
we  have  very  properly  called  this  improved  extract — has  a 
delicate  aroma  and  flavour  and  is  smooth  and  irresistible  to  the  taste.  By  adding 
a  subtle  piquancy  to  many  products  it  dispenses  with  synthetic 
flavourings.  The  finest  yeast  extract  obtainable.  Super  Grade  Yeatex  has  a 
place  in  many  foods.  Has  it  one  in  yours  ?  We’ll  be  happy  to  advise  you. 


Super  good  taste  better 


Manufactured  by  the  Trent  Yeast  Extract  Co.  Ltd.,  Burton-on-Trent, 


Sales  Distributors. 


Fredk.  Boehm  Ltd. 


19  Bentinck  Street, 


London,  W.1 

Tel:  WELbeck  7933 
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RAPID  PROGRESS  OF 
LARGE  SCALE  PROJECTS 

Enormous  developments  in  cold  storage  are 
now  taking  place.  Smiths  Insulations  Ltd. 
are  using  new  techniques  to  build  some  of 
the  largest  and  most  efficient  cold  stores  in 
the  world,  much  more  quickly  than  was 
hitherto  possible.  Photographs  on  left  show 
progress  on  (1)  a  sub-zero  store  of  one 
million  cu.  ft.  capacity;  (2)  a  simultaneous 
contract  for  a  600,000  cu.  ft.  low  tempera¬ 
ture  store.  Other  contracts  proceed  at  the 
same  time  for  large  fish,  food,  ice-cream, 
and  beer  stores.  Our  84  years  experience 
and  resources  enable  us  to  offer  a  complete 
service  in  the  design  and  construction  of 
cold  stores  of  any  size.  By  our  methods  of 
prefabrication,  building  time  and  costs  are 
greatly  reduced,  and  completion  speeded  up. 
WATC  H  FOR  FURTHER  ANNOUNCEMENTS 
OF  THESE  VAST  DEVELOPMENTS  AND 
FOR  WHOM  THEY  ARE  BEING  UNDER¬ 
TAKEN. 
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The  photograph  at  right  »ho%»9  a  tectioa  of  a  new  fi»h 
Mtore  recently  completed  for^  Meeere.  Marr  &  Sone,  of 
HulL  It  hae  a  capacity  of  200,090  cubic  feet,  with 
lahour-eaving  palletimatlon,  giving  low  running  coata. 


rr’8  THE  TOP  QUAUTY  PRODUCT 
that  heads  the  popularity  poll  these 
days.  And  a  top  quality  product 
needs  top  quality  in^rredients. 


Sometimes  you  have  a  choice 
of  ingredients.  But  not  with  milk. 
For  that  irresistible  fresh  flavour 
you  must  have  golden  glow. 

It’s  not  just  the  experts  who  can 
tell  the  difference.  The  public 
may  not  know  that  it's  golden  glow 
that  makes  a  product  so  good, 
but  they  do  know  a  good  thing  when 
they  taste  it  ! 


GOLDEN  GLOW  has  more  virtues  than 
first-class  flavour. 

It's  economical. 

It's  so  much  easier  to  store. 

And  it's  so  simple  to  handle. 


If  you  want  to  know  more  about 
GOLDEN  GLOW,  'phone  us  for  a 
sample  today. 


Qolden  Qlow 

Cngrllah  Made  Dairy  Products 


Spray  and  Roller  Process  ; 

Full  Cream  and  Separated 
Milk  Powder; 

Evaporated  Milk  and  Cream  ; 
all  packed  in  containers  to  suit 
your  requirements. 


<3oiDEnGLDli> 


<|> 


GOLDEN  GLOW  LIMITED 
CENTRAL  BUILDINGS  GUILDFORD 
Telephone:  Guildford  2345 


i 


/  „ 
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HYGIENE  puts  YOU  on  OUR  metal! 


TYPE  G.T. 


★  Designed  to  meet  modern  hygienic  standards — easy  to  clean. 
Heavy  gauge  aluminium  tops,  extruded  aluminium 
alloy  square  tube  legs  and  frame,  domed  shaped 
cast  feet.  Available  in  a  wide  range  of  lengths  and  widths. 
Many  other  types  also  offered  incorporating  sinks,  back  plates, 
side  plates,  shelves,  cutting  boards,  adjustable  feet, 
etc.  Also  I  operator  to  4  operator  filleting  blocks. 


Enquires  for  all  our  Aluniiniuin  Equipment  welcomed  hy 


WARWICK  PRODUCTION  COMPANY  LTD 


A  MEM&ER  OF  THE  ALMIN  GROUP 


BIRMINGHAM  ROAD.  WARWICK 


Telephone :  WARWICK  693-«96 
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This  press  is  especially  designed  for  production  of  pie 
plates,  cake  plates  and  similar  aluminium  foil  products. 
Operating  at  speeds  up  to  120  strokes  per  minute  this 
machine  is  fitted  with  a  precision-type  single  roll  feed 
mounted  between  the  uprights  allowing  it  to  take  foil 
directly  from  the  coil  and  feed  it  forward  across  the 
die  area. 

A  wide  range  of  both  large  single  die  or  smaller 
multiple  die  work  is  permissible. 

This  press  will  be  on  display  at  the  Bliss  Stand  No.  30 
Gauge  and  Tool  Exhibition  May  I2th-2lst  at  Olympia. 


ti. 
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l2iF  FOIL  PRESS 


Telephone:  DERBY  45801  (4  lines) 

London  Office:  2/3  THE  SANCTUARY.  WESTMINSTER,  S.W.I 
Telephone:  ABBey  3851 


d  BLACKCURRANT 
t  PINEAPPLE 
i  RASPBERRY 
&  STRAWBERRY 
6  WILD  CHERRY 


NEW  all-purpose  flavours 

for  Boilings,  Fondants  and  Jellies 

by  simple  variation  of  dosage. 

^  Use  our  Experimental  Kitchen 
to  solve  your  flavour  problems. 


entarom 


scnimme 


FRUIT  FLAVOURS 


Doenm 


SCHIMMEL  BOEHM  LTD..  19  Bentinck  St.,  London,  W.1.  Tel:  WELbeck  7933 
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No  packagfing  problem  is  too 
complicated  for  Reed  to  solve 

As  part  of  the  comprehensive  Reed  packaging  service  we  pride  ourselves  on  offer¬ 
ing  unique  benefits  to  our  customers.  Because  our  full-scale  research  department 
is  constantly  devising  new  methods  of  lighter,  stronger  packaging.  Because  we 
are  the  pioneers  of  corrugated  fibreboard  cases-with  many  years  of  experience 
behind  us.  Because  Reed  production,  with  faaories  ‘on  permanent  call’  af 
strategic  points  all  over  the  country,  can  carry  out  any  assignment  with  maximum 
efficiency.  Because  we  always  give  top  quality  at  competitive  prices.  If  you  have 
any  packaging  problems,  contact  the  nearest  Reed  sales  office  for  immediate, 
complete,  personal  service. 

REED  CORRUGATED  CASES  LIMITED 

GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX 
Telephone:  E A  Ling  4555 

BIRMINGHAM  .  CAMBRIDGE  EDINBURGH  .  MANCHESTER 
NEW  HYTHE  (Maidstone)  •  TOVIL  (Maidstone)  •  WARRENPOINT  (Northern  Ireland) 

Reed  Packaging  Service  to  Industry 


Reed 
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We  eave  -fone  of 
vege^ble  oil  eveiy  day 


Sharpies  Low-Loss  process 
now  in  use  all  over  the  world 


Vegetable  oil  refiners  in  many  different  countries 
are  saving  tons  of  oil  every  day  with  the  Sharpies  Low- 
Loss  Vegetable  Oil  Refining  Process.  This  really 
deserves  its  name.  The  savings  are  striking.  Com¬ 
pared  with  Kettle  refining  25"o-40%.  Compared 
with  Caustic  refining  up  to  IS^o- 

Capital  investment  on  a  Low-Loss  refining  Plant  is 
usually  paid  out  of  savings  in  less  than  2  years  and 
often  in  less  than  one! 

How  are  these  remarkable  results  achieved  ?  The 
basic  idea  is  the  application  of  the  centrifuge  in  a 
continuous  process.  This  idea  has  been  backed  by 
tremendous  research,  and  development  by  Sharpies 
including  full  scale  development  plants. 

Today  over  two  hundred  plants  are  in  operation  each 
engineered  to  the  specific  requirements  of  individual 
plant  conditions.  But  all  of  them  have  these  common 
advantages.  The  oil  produced  is  of  best  possible 
colour  and  quality.  This  quality  is  easily  maintained 
without  highly  skilled  control.  The  power  require¬ 
ments  are  much  less.  And  operating  costs  are  low. 

Sharpies  are  always  ready  to  ad>ise  on  any  pro¬ 
cessing  problem  whether  it’s  about  a  complete  process 
or  a  single  machine.  Write  to  address  below  or  ’phone 
Camberley  2601  and  talk  to  Francis  Hooley  about 
your  problem. 


A  typical  Sharpies  Vegetable  Refinery.  IVrite 
for  Bulletin  No.  1273F  for  further  information 
on  this  process. 


Gi^ARnis 


Complete  plants  developed  hy  Sharpies  include 


SHARPLES  low  loss  vegetable  oil  refining  PROCtSS  •  SHARPLES  STANDARD  CAUSTIC  VEGETABLE  OIL  REFINING  PROCESS  •  SHARPLES  CONTINUOUS 
SOAP  PROCESS  •  SHARPLES  WOOL  CREASE  RECOVERY  PROCESS  •  SHARPLES  LOW  TEMPERATURE  FAT  RENDERING  PROCESS  •  SHARPLES  NAPHTHALENE 
PROCESS  •  SHARPLES  VEGETABLE  OIL  FOOTS  PROCESS  •  SHARPLES  TAR  DEHYDRATION  PROCESS  •  SHARPLES  INSTANT  COFFEE  PROCESS  •  SHARPLES  TANK- 
HOUSE  EFFLUENT  PROCESS  *  SHARPLFS  MINERAL  OIL  REFINING  AND  RECOVERY  PROCESS  AND  OTHERS. 


D-1  Centrifuge 


DV-Z  Centrifuge 


Super-  D-  Hy  Jr  at  or 


Super-D-Camer 


D.H.  Noziiector. 


Super  Centrifuge 


DOMAN  ROAD  •  CAMBERLEY  •  SURREY  Tel:  CAMBERLEY  2601 


SHARPLES  CENTRIFUGES  LTD 
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G  &  T  HARRIS 

(CALNE)  LIMITED 

(Manufacturers  of  the  celebrated 
HARRIS  WILTSHIRE  SAUSAGES 
—  as  (ood  as  their  famous  bacon) 


praise  their 


SiYDHMAMN  SUPER  CUTTERS! 


tkey 
Aai/e  to  say 


“ire  hiivt  found  the  Seydehnann  cutting  machine  a 
first  rate  job  in  the  preparation  of  our  top  quality 
products.  It  has  given  us  high  speed  production  with  a 
very  low  rate  of  rise  in  temperature  of 
the  mater  ia  I  being  f  \ 

chopped  and  the  main-  \\  '  /  I 

tenance  required  has  V/  f  K 


Other  important  firms  now  using 
Seydelmann  Cutters  include : — 

CO-OPERATIVE  WHOLESALE  SOCIETY  LTD.,  LOWESTOFT  •  MESSRS. 
JOH>  GARDNER  LTD.,  GLASGOW  •  ALFRED  E.  JONES  LTD.,  LIVERPOOL 
MESSRS.  DRINGS  LTD.,  WEMBLEY  •  MCGROI'TIIER  LTD.,  STIRLING 
IPSWICH  CO-OPERATIVE  SOCIETY  LTD. 


KTOKI<:^ii  A  l».\I.TO\  I.TII..  ViHorin  Npire 
milH.  l.eedM  »  Telo:  :II70I  <l«  linew) 
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DOES  PIE  PACKAGING  PAY? 


Well,  it  depends  how  you  go  about  it  /  . . . 

Take  the  case  of  one  large-scale  pie  manufacturer.  When  this  company  introduced  a  new  line,  they  wanted 
every  pie  to  be  hygienically  protected  and  factory-fresh  right  to  the  table.  But  they  also  wanted  the  pies  to 
be  seen  in  the  shops,  to  sell  themselves.  They  knew  the  golden-brown  crust  would  whet  the  customer’s 
appetite  and  make  her  buy.  In  short,  they  wanted  full  protection  and  visibility. 


The  Right  Film  for  the  Job 


“Cellophane”  is  made  in  a  wide  variety  of  tyj>es  and  gauges  to  meet  the  needs  of  every  sort  of  product. 
Ideal  for  food  products  that  need  exceptional  moisture  protection  is  MXXT  “Cellophane”.  The  most 
moistureproof  film  in  the  world,  MXXT  “Cellophane”  is  now  being  used  to  package  an  increasing  number 
of  food  products  with  outstanding  success.  For  expert  advice  on  the  right  film  for  your  packaging  job,  why 
not  drop  us  a  line  ? 

FOR  PUTTING  OVER  your  name  and  brand,  there’s  nothing  to  beat  colour- 
printed  “Cellophane”.  We  can  put  you  in  touch  with  the  best  film-printers 
and  bag-makers  —  such  as  our  associated  company,  Colodense  Limited. 


BRITISH  CBLiLOPHAHE:  limitbd 

Commercial  Offices:  12  13  CONDUIT  STREET.  LONDON.  W.l 
Reg.  Offices  and  Factory  :  BATH  ROAD.  BRIDGWATER.  SOMERSET 

'*  Csllonhone  **  ii  the  r*f ittared  trada  mark  of  Britith  Callophant  Limitad  and  danotat  tho  brand  of  calluloM  film  manufacturod  by  tbam 
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Boulton 


FILTER  PRESSES 


For  all  these  processes 


CLARIFICATION 


RECOVERY  OF  SOLIDS 


WASHING 


THICKENING  OF  SLURRY 


EXTRACTION 


oivmpia . >18  28  junt  1958 


Sl.UNG  I  RAY  l  YPli  (V 


If  you  want  to  improve 
filtration  consult BOULTON 


A'i 


11!^; 


SIDE  BAR  TRAY  TYPE  'A' 


I  LOW  FIRST  COST 
\  LOW  OPERATION  COST 
I  SEMI-AUTO  FILTER  PRESSES 
I  CORROSION  RESISTANT 

There  is  a  BOULTON  press  for 
every  need  from  laboratory 
to  large  scale  production 


Technical  and  Test  Seryices  available 


Send  for  this  booklet  and  full 
information  on  Filter  Presse* 


William 

Boulton 


Limited 


PROVIDENCE  ENGINEERING  WORKS,  BURSLEM,  STOKE-ON-TRENT  Phone  :  Stoke^n-Trent  88MI  Grams : ‘  BOULTON  ’ burslem 
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Resistance  Thermometer 
Recorder 


Dipping  Thermometer 
for  hot  water,  etc 


4'  Mcrcury-in-stcel 
Dial  Thermometer, 
Rigid  Stem  Type 


Bi-metallic  Recording 
Thermometer 


Room  Thermometer 
with  plastic  case 


Mcrcury-in-steel  Disc 
Chart  Recorder 


Distance-type  Mercury-in¬ 
steel  Dial  Thermometer 


Brass-cased  Tank  and 
Pipe  Thermometer 


For  complete  technical  literature  about 
Thermometers  write  to: — 


NEGRETTl  &  ZAMBRA  LTD.,  122  REGENT  STREET.  LONDON,  W.l. 
Telephone:  RECent  3406  Telegrams:  NEGRETTl.  PICCY,  LONDON 


Brunches  at:  Birmingham,  Cardiff,  Glasgow,  Manchester,  Leeds, 
Nottingham.  Agents  or  subsidiaries  in  most  countries. 


Multi-point  Indicator 
Pyrometer 
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m  mea  manu, 


production.  Over  half-a-century’s 
experience  of  this  branch  of  electrical 
engineering  enables  BTH  to  offer  the 
motor  with  the  mounting,  enclosure, 
rating  and  performance  best  suited 
to  the  application. 


Whenever  a  power  drive  is  needed, 
there  is  a  BTH  motor  that  will  do 
the  job  efficiently  and  economically. 
In  industries  all  over  the  world, 
BTH  motors  are  helping  to  increase 


BTH  factories  are 
exceptionally  well  equipped 
to  make  both 
STANDARD  and  SPECIAL 
machines  in  large  quantities, 


A4669 


Membtr  of  tht  AC  I  group  of  componitt 
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today  it’s  the 


flavour  I 


that  makes  mass  sales... 


The  cost  of  a  really  clever  flavour  may  be 
relatively  small — but  it  can  make  all  the 
difference  to  competitive  appeal. 

StaffbrdAllens  flavours  have  long  been  essential 
ingredients  in  some  of  the  country’s  best-selling  ^ 
foodstuffs  and  beverages.  We  invite  you,  too,  to 
consult  us  in  confidence  and  make  use  of  our  unique 
experience  in  the  creation  and  matching  of 
flavours  that  sell  by  popular  appeal. 

For: — 

MEAT  PRODUCTS  PICKLES 

FISH  PRODUCTS  SUGAR  CONFECTIONERY 

SAUCES  BISCUITS 

SALAD  DRESSINGS  BEVERAGES 


1^ 

CAKE  &  PUDDING  MIXES 
ICE  CREAM 
SOFT  DRINKS 
CONDIMENTS 


SlaffordflllenS 


flavours  that  sell! 


TAS.  AL.5iZ 
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“It  seems  strange  to  hear  so  much  emphasis 
on  automation  and  automatic  jactories  capable 
oj  producing  goods  zvith  little  or  no  human 
intervention  ....  when  in  many  iactories  one 
would  be  hard  put  to  find  a  simple  Recorder  of 
any  type  ....  There  is  probably  still  no  more 
fertile  ground  for  the  application  of  instruments 
and  Automatic  Control.  Even  with  the  best  will 
in  the  world,  the  finest  engineer  cannot  get 
the  best  ultimate  results  without  instrumentation. 

From  a  paper  by  R.  Clara,  B.Sc.  of  N.I.F.E.S. 


It  is  for  the  thousand  and  one 
processing  and  heat  treatment 
applications  that  the  extensive  range 
of  Drayton  automatic  controls  is  so 
particularly  valuable.  The  outstanding 
feature  is  that  each  and  every 
regulator  is  essentially  right  for  its 
specific  job  . . .  sound  in  principle 
and  design,  accurate  and  reliable  in 
performance,  never  too  elaborate 
for  the  requirements. 

Correct  selection  of  control 
equipment  is  the  important  i 

thing.  We  can  advise  on  this  W 

from  the  widest  experience  ^ 
of  applying  automatic  / 

control  to  most  industrial 
heat  processes.  , 


Drayton  "Dial  Set” 
regulators  controlling 
AIcKinnon  cooking  retorts 
at  Bcecham  Foods  Ltd. 


DRAYTON 


Write  for  the  Drayton  Catalogue  to  Dept.  F.M.  "  • 

THE  DRAYTON  REGULATOR  &  INSTRUMENT  CO.  LTD. 

(West  Drayton  4012) 
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...is  your  pack  right? 


Sanders,  founded  in  1820,  were  pioneers  in 
the  extnision  of  collapsible  metal  tubes  and 
light  metal  containers.  We  have  been  manu¬ 
facturing  them  longer  than  anyone  else  in  the 
field  and  now  have  the  latest  machinery  for 
extrusion,  printing  and  annealing  and  some 
of  the  best  designers  there  are.  We  have 


improved  packaging  design  and  methods  for 
a  wide  variety  of  manufacturers  and  solved 
the  packaging  problems  of  many  new  products. 
Tell  us  about  your  product  and  we  will  design 
and  make  the  container  to  suit  it.  Firstly,  talk 
it  over  with  us  without  obligation,  and  see 
what  can  be  done  to  improve  your  packaging. 


Manufacturers  and  designers  of : — 

COLLAPSIBLE  METAL  TUBES  •  UGHT  METAL  CONTAINEBS  •  BOTTLE  CLOSURES  •  SPRINKLEBS  •  PRESSINGS  •  COMPONENTS 

H.  9.  SANDERS  A  SON  LIMITED,  GORDON  ROAD,  SOUTHALL,  MIDDLESEX.  TELEPHONE:  SOUTHALL  8611 
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Too  much  fuel  is  often  used  for  too  little  hot  water.  installation  costs.  You  will  get  warm  water  or  hot 

^'ith  steam  and  cold  water  available,  the  only  equip-  water  at  will,  kept  at  a  uniform  temperature  by  a 

ment  you  need  is  a  Leonard  thermostatic  steam  and  thermostat  within  the  mixer, 

water  mixer,  and  you  make  all  the  hot  water  your 

steam  can  provide  as  and  when  you  want  it.  You  will  Leonard  thermostatic  mixing  valves  are  widely  used 

save  heat  storage  losses.  You  will  save  the  high  costs  by  food  manufacturers,  dairies  and  canteens  through- 

of  heat  exchange  equipment.  You  will  save  space  and  out  the  world. 

For  full  information  write  for  leaflet  No.  ZH/9 


WALKER,  CROSWELLER  &  CO.  LTD.,  CHELTENHAM 

Telephon*:  CHELTENHAM  S6317 
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Kl^liiliimjS-SEALED 

MEANS  QUALITY-FRESH 


.  .  .  and  that  is  why  this  thermoplastic  resin  '  V 

paper  is  being  specified  as  standard  sealing  by 

many  of  Britain’s  leading  bakers,  food  manufacturers  and  confectionery 
producers.  They  know  that  Thermostik  gives  a  fast,  clean,  permanent 
seal,  with  the  application  of  heat  only — no  fuss,  no  gum,  no  messy  wet¬ 
ness.  Try  Thermostik  with  our  compliments.  We  shall  send  you 
generous  samples  for  the  asking.  Write  today  to  Mill  No.  i  Scotland  at 
Millikenpark  or  to  our  London  Office. 


liTjlllll31ilO®@^DI13  “  sooH^  hcrtliuk»^>  sealed 


MILL  NO.  1  SCOTLAND 


CARTSIDE  MILLS,  MILLIKENPARK,  RENFREWSHIRE,  SCOTLAND 


Telegrams:  “Cariside,  Millikenpark" 
Telephone:  ♦Fleet  Street  4J21 

COUKTESY  OF  HUNTLEY  *  FALMEK  LTD. 


Telephone;  ♦Kilbarchan  200 

London  Office-  123-124  Temple  Chambers,  Temple  Avenue.  E.C.4 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTIMG 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKH  EATON  •  YORKSHIRE 
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In  th«^  new  \  enesta  Tube  Faetory  the  most  modern  internal  lacquer¬ 
ing  equipment  and  techniques  are  used  to  ensure: — 

I  Adequate  coating  weight  over  the  whole  length  of  the  tube 
including  the  nozzle  interior. 

SS  Continuity  of  coating  to  avoid  danger  of  exposed  metal. 

3  Adhesion  to  the  tube  walls  and  maximum  flexibility  to  prevent 
cracking  and  flaking  during  use. 


A  comprehensive  Laboratory  service  is  available 
to  test  customers'  products  ' and  determine  the 
most  suitable  type  of  internal  lacquer,  should  it 
be  required. 


VENESTi 


A  product  of  the  Venesta  Packaging  Division 


VENESTA  LIMITED  •  PACKAGING  DIVISION  •  VINTRY  HOUSE  •  QUEEN  STREET  PLACE  •  LONDON  EC4  •  Telephone:  CENtral  3040 

T« 
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CUSTOM  MADE 

ALUMINIUM 


FOR  PERFECT  PACKAGING 


FISHER'S  FOILS  LIMITED,  EXHIBITION  GROUNDS,  WEMBLEY,  MIDDLESEX,  ENGLAND 
Tel;  Wembley  6011  '  Cablet  and  Grams;  Llofnit,  Wembley  (A.B.C.  Code  6th  Edition) 
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CORROSIVF  ATTACK 


Spillage  is  bound  to  occur  in  milk  and  food  processing, 
and  it  can  have  a  disastrous  effect  on  floors.  Jointing 
between  tiles  or  paviours  is  attacked,  and  further 
penetration  may  lead  to  major  defects  in  the  sub¬ 
floor  in  addition  to  the  hazard  of  loose  tiles. 
Corrosion,  if  not  checked,  may  cost  you  dearly  in  the 
long  run. 

The  best  way  to  combat  the  whole  problem  of 
corrosive  attack,  in  any  shape  or  form,  is  to  get  expert 
diagnosis  and  (even  more  important)  expert  treatment. 
The  Industrial  Division  of  Semtex  Limited  has  a 
wide  experience  of  all  types  of  anti-corrosion  treat¬ 
ment,  and  the  resources  to  ensure  an  effective  remedy 
at  the  most  economic  possible  cost. 

For  sure  defence  against  corrosive  attack  call  in 


SEMTEX 


Specialists  in  anti-corrosion  treatments,  and 
industrial  floors  for  every  purpose 


Send  for 
this  free 
brochure 


save  you 
money  I 


SIMTEX  LTD 


SEMTEX  LIMITED,  Industrial  Division.  Dept.  D.3. 
50  Blackfriars  Rd.,  Salford  3,  Lancashire.  Tel:  Deansgate  2 1 28 
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have  you  the  right  support  ? 


Perfection  in  the  finished  product  is  our  common  aim  to-day. 

Are  you  making  full  use  of  all  available  support  which  is 
indispensable  to  your  success?  Caxton  supply  couvertures  to  a 
whole  range  of  specifications— for  biscuits,  ice  cream,  sweets, 
cakes  .  .  .  whichever  it  is  they  will  know  the  ideal  chocolate  blend 
for  your  products,  too.  What’s  more  they  have  a  keen  research 
department  always  eager  to  improve  the  quality  and  appearance 
of  the  finished  product — that  means  your  finished  product! 

Each  problem  is  considered  on  its  merits,  so  you  can  be  sure, 
when  you  consult  Caxton,  that  their  highly  qualified  technical 
staff  will  supply  you  with  just  the  couverture  you  require.  Go 
ahead  now  with  plans  to  improve  your  product  by  using  a  chocolate 
couverture  made  exactly  to  your  own  requirements  by  Caxton. 


Caxton 


COUVERTURES  CREATE  CONFIDENCE 


CAXTON  CHOCOLATE  COMPANY  LIMITED  .  LONDON  .  N.22  •  BOWES  PARK  490217 
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Reconstituted  Whole  Milk  (400 gms.  to  :>,IOOmls.  water)  .  4,248 mis. 

Chopped  Mushrooms . I,488gms. 

National  Flour .  402 gms. 

Hardened  Palm  Kernel  Oil .  252 gms. 

Soyolk  “A”  (Soya  Flour) . I50gms. 

Salt . I32gms. 

Sugar . 102  gms. 

I  Margarine . 1 02  gms. 

I  Onion  Powder . 22.5gms. 

ft  M.S.G . 22.5gms.  . 

Ground  White  Pepper  ....  2.4 gms. 

^ft;;:  Ground  Cloves  ....  0.48gms. 


Bulk  to  6,868 mis.  with  water 


The  chopped  mushrooms  are  pressure  cooked  in 
sealed  containers  for  ten  minutes  at  240°F.  (101b.  pressure  per  square 
inch).  The  rest  of  the  ingredients  are  mixed  to  a  smooth  paste  with  the 
reconstituted  milk  powder  and  bulked  to  6,868  mis.  with  water  and  the 
strained  mushroom  liquor.  The  soup  is  brought  to  the  boil  and  allowed 
to  simmer  for  ten  minutes  and  homogenised.  The  mushrooms  are  then 
added  and  the  soup  reheated  to  200°F  before  filling  the  cans.  No.  1 
Tall  cans  should  be  processed  for  one  hour  at  240°F  and  water  cooled. 


Remember  that  the  Fredk.  Boehm 
Experimental  Kitchen  exists 
to  help  you.  Perhaps  you  have 
a  recipe  of  your  own  which  is 
proving  to  be  a  problem; 
or  perhaps  you  want  a  recipe 
prepared  for  you  by  experts.  That  is 
where  our  unrivalled  experience 
can  help  you.  Write  to  us  at 
the  address  below.  The  service _ 
by  the  way,  is  FREE. 


Suppliers  of 

PROTEX 
YE  ATEX 
M.S.G. 
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Olympia  I8>28  June  1958 
L  I0A.M.-6P.M.  j 


^  HENRY  BALFOUR  &  CO.  LTD. 

Engineers  and  designers  of  equipment  for: 
Gas  Industry;  Oil  &  Petroleum  Industry; 
Chemical  Industry;  Welding  to  Lloyds  Class  1, 
A.S.M.E.  Codes. 

^  GEORGE  scon  &  SON  (LONDON)  LTD. 

Chemical  Engineers;  Complete  process  plant 
for  Food,  Chemicals,  Plastics,  Paints,  etc. 
SCOTT’RIETZ  Size-reduction  and  processing 
machines  for  Chemicals,  Plastics,  Food,  etc. 


%  ERNEST  scon  &  CO.  LTD. 

Processing  Engineers: — Pulping  and  Recovery 
Plant  for  the  Paper  and  Pulp  Industries. 

^  ENAMELLED  METAL  PRODUCTS 
CORPORATION  (1933)  LTD. 

Glassed'Steel  storage  and  processing  vessels, 
transport  tankers  for  Chemicals,  Milk,  Food  and 
Brewing  Industries. 


#ALFOUR 

lii..  . 

BALFOUR  GROUP  LONDON  OFFICE:  Artillery  House,  Artillery  Row,  Westminster,  S.W.l. 

Telephone:  ABBey  3639 

HEAD  OFFICE — WORKS:  Leven,  Fife,  Scotland.  Telephone:  Leven  79 


EMP.  IS 


Salt  users 

-this  is  no  pipe  dream 


In  just  30  minutes,  seven  tons  of 
Pure  Dried  Vacuum  Salt  can  be  piped  direct  into 
your  brine-making  saturator  from  any  one  of 
I.C.I.’s  modern  Air-Discharge  road  vehicles. 

This  method  cuts  out  handling  costs, 

bags  and  wasted  storage  space  because  the  salt 

is  stored  inside  your  saturator. 

Nobody  has  to  handle  the  salt,  not  even  the 
I.C.I.  operator.  For  efficiency  and  speed, 
there's  nothing  to  touch  it! 


I.C.I.  will  gladly  send  you  their  free  booklet 
‘Salt  by  Pipeline’,  which  gives  full  details 
of  this  trouble-free  hygienic  method. 

If  you  use  salt  to  make  brine  for  preserving 
meat  or  vegetables  or  indeed  for  any 
other  purpose  it's  really  worth  thinking  about 
I.C.I.  is  offering  you  the 
most  economical  and  eflTicient  method 
of  buying  Pure  Dried  Vacuum  Salt. 


Write  to : 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD. 
LONDON.  S.W.I 
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KELLIE  Jji  PLANT 

ROBERT  KELLIE  &  SON  LTD.,  DUNDEE,  SCOTLAND 


Telegrams  &  Cables:  “KELLIE”  Dundee 


Telephone:  DUNDEE  2819  (2  lines) 


vith  the  big  capacity. . . 


Send  today  for  full  particulars. 


TY  PULPING  MACHINE 

ible  machine  with  a  tremendous  capacity,  (the  Kellie  Heavy 
Duty  Pulping  machine  can  easily  handle  up  to  20  tons  of  material  per  hour. 
Food  products  such  as  tomatoes,  apples,  prunes,  plums,  figs,  oranges,  berries 
etc.  deftly  cycloned,  sieved  and  reduced  to  a  liquid  or  semi-liquid  state. 

The  roughage— skins,  seeds,  cores  and  other  residue  is  efficiently  strained 
off.  In  certain  cases  where  it  is  necessary  to  pass  the  seeds  and  some  chunks 
into  the  finished  products,  this  is  effectively  controlled  by  fitting  a  suitable 
perforated  pulping  screen. 

The  Kellie  Heavy  Duty  Pulping  machine  is  capable  of  dealing  with  10  to  20 
tons  per  hour  according  to  the  nature  of  the  product.  The  machine  is  equally 
efficient  as  a  rougher  or  finisher  with  the  use  of  interchangeable  screens. 
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A  Pectin  for 
every  purpose 


The  standard  Pectin.  Completely 
starch-free,  its  high  quality,  clarity, 
and  jel-making  properties  never  vary. 


GRADE 


GRADE 


For  specialised  products  such  as 
Jelly  marmalade.  In  colour  and  clarity, 
''X.L.Grade"  replaces  powdered  pectins 
at  less  than  half  the  cost. 


LIQUID  SLOW-SET  PECTIN 

Guaranteed  setting  temperature.  Specially  suited 
for  7's,  14’s  and  bulk  packs  of  jam  where  ordinary 
pectin  causes  caramelisation  and  pre-setting. 


EVANS  pectins 


TWENTY-FIVE  YEARS  ago,  William  Evans  &  Co. 
pioneered  the  manufacture  of  Pectin  in  Great  Britain.  Their 
unique  experience  is  freely  available  to  jam  makers 


through  the  Technical  Advisory  Service.  Sample  quantities 


for  production  testing  will  be  sent  on  request. 


WILLIAM  EVANS  &  GO.  (HEREFORD  &  DEVON)  LTD.,  WIDEMARSH,  HEREFORD 
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Southern  Area 


What  is 
the  secret 
of  the 
perfect 
toffee ? 


Y ou  don’t  have  to  look  through  keyholes 
^  for  the  answer  to  this  question,  it’s 
been  an  open  door  for  years  to  manufac¬ 
turers  who  rely  on  NUCOCOS. 

NUCOCOS  gives  resistance  to  sticki¬ 
ness,  candying  and  softening.  It  increases 
the  shelf  life,  and  gives  an  added  quality 
to  toffees  by  reason  of  the  extra  creami¬ 
ness  it  imparts.  NUCOCOS  has  been  the 
key  to  successful  toffee  making  for  over 
half  a  century  and  has  opened  the  door 
to  quality  production  and  increased  sales. 

Our  Advisory  Department  is  alway  at 
your  service  and  will  be  happy  to  provide 
full  technical  details  of  NUCOCOS. 


mfwC^meietgood  iofi^  losie  belhr 


Horxhtfn  Areo 


LODKRS  &  NUCOLINE  LTD. 


UNILEVER  HOUSE  -  BLACKFRIARS  LONDON  EjC  4  •  Tol :  CENiral  6323 


Scotland  and  Northern  Ireland 
LIVERPOOL  ROAD  •  WARRINGTON  19,  BLYTHSWOOO  SQ  •  GLASGOW  C.2. 
Tol:  WARRINGTON  1121 1  Tol :  GLASGOW  CENTRAL  8921 
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The  entry  end  of  an  electrolytic  tinning  line  at 
Trostre  Works 
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Strip  entering  the  looping  pit  of  the 
pickle  line  at  Trostre  Works 


Tinned  strip  entering  the  cutting  and  classification  section  of  an 
electrolytic  tinning  line 


ENQUIRIES  for  Tinplate  and 

Blackplate  products  to : 

The  Sales  Manager,  Carmarthen  Road, 
Swansea.  Glamorgan. 


jTFTJ 


prove  Colt  efficiency 


Thirteen  installations  at  Liverpool  and  Dublin  had 
proved,  to  W.  &  R.  Jacob  (L’ pool)  Ltd.,  how  effect¬ 
ively  Colt  ventilation  systems  minimise  stoppages 
and  delays.  That’s  why  Colt  were  called  in  right  at 
the  beginning,  when  a  new  packing  department  was 
planned.  For  this,  the  fourteenth  contract,  Colt 
recommended  a  system  of  positive  ventilation  .  .  . 
comprising  9  Colt  CO2046  Extractors  which 
exhaust  the  peak  summer  heat  load  of  125,000 
B.Th.U’s  per  hour  together  with  Colt  Inflow  Units 
to  give  fresh  air  inlet  and  refreshing,  draught-free 
movement  of  air. 

Both  types  of  ventilator  were  installed  by  Colt  in 
the  glazing  without  structural  reinforcement.  And 
now,  the  fully  controllable  ventilation  system 


ensures  fresh  and  temperate  working  conditions 
all-year-round. 

Take  advantage  of  the  vast  practical  experience 
gained  by  Colt  through  the  successful  solution  of 
similar  problems  for  over  10,500  industrial  organi¬ 
sations.  Their  technical  staff  can  always  be  called 
upon  to  adapt  this  knowledge  to  your  specific 
requirements.  Let  Colt  solve  YOUR  problems. 


Send  for  Free  Maoua!  on  Colt  yentUation  to  Dept.  F95/5 


V.S.A.  Subsidiary  :  Colt  Ventilation  of  America,  Inc.,  Los  Angeles. 

Branches  at  :  Birmingham,  Bradford,  Bridgend  (Glam.),  Bristol,  Dublin,  Glasgow,  Leamington  Spa,  Liverpool,  London,  Manchester,  Newcastle-upon~ 
Tyne,  and  Sheffield.  •  Agents  in  :  Australia,  Belgian  Congo,  Belgium,  Burma,  Canada,  Cyprus,  India,  Indonesia,  Madagascar,  Malaya,  Mauritius, 
New  Zealand,  Pakistan,  Portugal,  Rhodesia  and  Nyasaland,  South  Africa,  and  West  Indies. 

oan 
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The  ‘Holo-Flite’  Processor  is  a  screw  conveyor 
with  helical,  hollow  flights  through 
which  the  heat  transfer  agent  is  circulated. 

The  material  to  be  heated,  cooled  or 
dried  moves  at  a  uniform,  predetermined  rate. 
For  full  details  please  write  for  a 
copy  of  Publication  No.  PP56-2. 


Hollow,  intcimeshiiig 
’Syncro-Scnwt'  tnasport  and 
heat  or  cool  the  material 
being  processed. 


HOLDAN  EN6INEERS 
(LONDON)  LIMITED 


(In  association  with  W.C.Molmos  &  Co.  Ltd.)i 
119,  VICTORIA  STREET,  LONDON,  S.W.1.  ' 

TalaplioiM:  Victoria  M71-S 
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The  Scott-Rietz  Angle  Disintegrator  is  designed  to  give  uniform  fine  grinding  with  instantaneous  homogenizing  and  is 
particularly  suitable  for  baby  foods,  potted  meats,  fish  pastes,  vegetable  purees,  tomato  and  fruit  juices.  Built  to  the 
highest  standards  of  hygiene,  all  contact  parts  are  of  stainless  steel  and  can  be  rapidly  dismantled  for  cleaning. 

The  machine  operates  at  high  speed  and  is  fitted  with  a  full  360®  screen  giving  uniform  fine  grinding  and  constant 
particle  size.  The  exclusive  Scott-Rietz  Differential  Discharge  can  be  fitted  to  separate  waste  materials  from  the  primary 
product.  Special  belt  drive  provides  for  change  in  speed  and  oil-mist  lubrication  can  be  provided  if  required.  Scott-Rietz 

Disintegrators  can  be  supplied  in  three  sizes  with  rotor 

diameters  of  6  in,  8  in,  and  12  in. 


MEET  THE 
BALFOUR  GROUP 


STANDS  ROWL 


GEORGE  SCOTT  &  SON 
(London)  LTD. 

HEAD  OFFICE:  Leveri,  Fife,  Scotland. 
Phone:  Leven  344.  Crams:  Niobate,  Leven,  Fife. 

LONDON  OFFICE:  Artillery  House, 
Artillery  Row,  S.lV.l.  Phone:  ABBey  2121 
Crams:  Niobate,  Sowest,  Lorulon. 


Please  write  for  Bulletin  No.  119 
which  gives  details  of  Scott-Rietz 
Food  Processing  Equipment. 
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For  Cleanliness 
Visibility 

Freedom  from  Corrosion 

Experience  over  many  years  of  manufacture  and  a 
constant  study  of  working  conditions  has  shown 
that  glass  evaporation  equipment  may  be  used 
with  confidence  to  handle  the  extraction  of 
vapour  from  materials  such  as  milk  products 
and  fruit  juices. 

Our  new  Brochure  'CLIMBING  FILM 
EVAPORATORS'  fully  describes  the  equip- 
mcnt.  Writ*  for  your  copy  NOW  I  Also  available 
^  is  our  complete  plant  catalogue  ‘  INDUSTRIAL 
PLANT  IN  GLASS’  and  Q.V.F.  Pipeline  Catalogue. 


'bUICKFIT\ 


Q  V  F 

DUKE  STREET  FENTON  STOKE-ON-TRENT  STAFFS 

T£L  ;  LONGTON  STAFFS  32104  GRAMS  ;  GLASSPLANT  •  STAFFS 


Evaporation 
Equipment  in 


•cuciooft 


Refrigerated  food  display  cabinets  lined  and 
faced  with  ‘Darvic’  p.v.c.  and  made  by  The 
Bedford  Refrigeration  Co.  Ltd.,  Bedford,  for 
the  Peterborough  &  District  Co-operative 
Society,  Ltd.,  Butcher’s  Shop,  Peterborough. 


Wherever  there's  a 


refrigerated  food  display 


there's  a  need  for  'Darvic' 


The  Butchery  Department  of  Peterboroupth  &  District  Co-operative  Society 
Ltd.,  has  its  refrigerated  food  display  cabinets  lined  and  faced  with  ‘Darvic’ 
p.v.c.  sheet.  There  were  so  many  reasons  for  choosing  ‘Darvic’.  To  start 
with,  it  will  not  taint  food  or  drink  and  it  is  completely  odourless  and 
hygienic.  ‘Dar\'ic’  is  light,  tough,  easy  to  shape  and  even  in  thin  sheets  has 
considerable  rigidity. 

Furthermore,  ‘Darvic’  can  be  used  in  one-piece  shapings  for  complete 
refrigerator  interiors.  High  impact  strength,  resistance  to  corrosion  and  low 
thermal  conductivity  give  it  a  great  advantage  over  conventional  materials. 

Crisper  trays  and  other  components  are  readily  shaped  in  attractive  colours 
and  the  colour  range  includes  multi-colour  laminates. 


‘Darvic’  is  the  registered  trade  mark  for  the  rigid 
p.v.c.  sheet  made  by  l.C.I. 
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ASK  THE  MEN  WHO  USE  THE  NEW 


THAMES  Traders! 


with  4  and  6 
CYLINDER 
DIESEL  AND 
PETROL 
ENGINES 


They  will  tell  you  that  these  advantages  put  the 

^NEW  THAMES  <5-STAR'  RANGE 

far  ahead  of  all-comers  I 


#  COMPLETELY  FORWARD  CONTROL  — 
extra  loadspace  .  .  .  extra  earning 
capacity . . .  stronger,  tougher,  longer- 
lasting,  more  manoeuvrable  .  .  .  all 
FOR  LESS  OVERALL  LENGTH  ! 

•  NEW  BUSINESS-LIKE  STYLING  —  new 
cab  comfort .  .  .  better  insulation  .  . . 
bigger,  roomier,  safer. . .  excellent  front 
and  rear  visibility  with  the  biggest, 
one-piece,  curved  windscreen  ever  ! 


#  NEW  ENGINE  AND  TRANSMISSION 
LAYOUT  —  extra  strong  silent  synchro¬ 
mesh  gearbox . . .  open  drive  shaft . . . 
banjo-type  hypoid  rear  axle . . .  power¬ 
ful  brakes  and  synchronised  springing 
. . .  plus  a  host  of  brilliant  new  features 
for  extra  power,  extra  performance, 
longer  life  and  easier  maintenance. 

•  THE  BEST  EVER  DIESEL  OR  PETROL 
OPTION  is  now  yours  with  the  new 
Thames  Traders: — 


4-Cylinder  Diesel  Engine 
OR 

4-Cylinder  Petrol  Engine 

for  30  cat. 
2,3,4  and 
5  ton  trucks 

NEW  6-Cyiinder  Diesel 

for  4, 5 

Engine 

and  7  ton 

OR 

trucks 

NEW  6-Cynnder  Petrol 

4\,  5  and 

6  cu.  yd. 

Engine 

Tippers 

#  PLUS  an  extensive  range  of  optional 
factory-fitted  equipment .  . . 

and  FORD  SERVICE,  too  ! 


SEE  YOUR  DEALER  FOR  FULL  DETAILS  AND  PRICES 

Th^k  0000  Wmeiv/ 


The  introduction  of  Thames  Forward  Control  Traders  does  not 
^  affect  availability  of  Thames  semi-forward  control  trucks.  This 


'1'  affect  availability  of  Thames  semi-forward  control  trucks.  This 
established  range  of  vehicles  (up  to  4  tonners  with  4-cyL  Petrol 
and  Diesel  alternatives)  is  still  in  full  production  and  available 
PORO  MOTOR  COMPANY  LiMiTBD'DAOBNHAM  from  your  Dealer. 
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C.P 

HYDRAULIC  fET 
CLEANERS 


reach  and  clean  where 
nothing  else  will 

C.P-SeUers  units  with  adequate  cold  water  and 
steam  of  not  less  than  40  lbs  p.s.i.  eliminate 
every  cleaning  problem. 

The  impact  and  hydraulic  scrubbing  action 
completely  removes  dirt,  grease  and  soil  from 
walls,  floors  and  machinery.  When  required 
detergents  can  be  metered  economically. 

The  C.P-Sellers  Rotor  Jet  cleans  the  inside 
of  tanks  completely,  safely  .  .  .  automatically 
discharging  at  high  pressure  —  hot  or  cold  water 
with  or  without  solvents  or  detergents. 

Get  the  facts  from  the  leading  heavy  duty 
cleaning  equipment  manufacturer. 

Also  specialists  in  continuous  and  batch  pro¬ 
cessing  plant  and  equipment  for  controlled 
heating  and  cooling  with  mixing  and  aeration. 


FOR  GROWING  INDUSTRIES 


Is  your  factory  old,  inconvenient,  too 
small,  its  lease  running  out? 

Are  you  short  of  workers,  and  are  those 
you  have  badly  housed,  tired  of  long 
journeys  and  loss  of  time  whenever  there 
is  a  traffic  hold-up? 


HAVERHILL  or  THETFORD 


SUFFOLK 


•  SITES  for  FACTORIES  with  all  services 

•  NEW  HOUSES  for  your  workers 

•  LABOUR  available  through  a  selective 
recruitment  scheme 


WHAT  ARE  YOUR  DIFFICULTIES? 


Disposing  of  your  existing  premises?  Lack  of  suf¬ 
ficient  capital  for  new  building? 


PERHAPS  WE  CAN  HELP 
OR  ADVISE  YOU! 


The  London  County  Council  in  co-operation 
with  these  towns  has  set  up  an  Industrial 
Centre  at  the  County  Hall.  S.E.I,  to  deal  with 
London  industrialists.  Write  (ref.  VA  G  10) or 
telephone  for  more  information  or  an  appoint¬ 
ment — WATerloo  5000,  Extension  7494  and 
7595. 


LONOOl 
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We  call  it  a  Drytube  Filter.  It’s  designed 
to  collect  fine,  dry  dusts  and  particularly 
recommended  where  you  want  to  reclaim  the  dust. 
It's  highly  efficient,  costs  little  to  maintain,  and 
allows  for  quick  and  easy  dust  disposal.  We  make  it  in 
three  versions  with  a  standard  range  of  sizes, 
using  canvas  bags,  quick  release  bins  or  worm 
conveyors  to  handle  the  collected  dust.  Mind 
you,  Drytube  Filters  are  only  one  side  of  our 
business.  We  make  a  range  of  other  collectors 
— from  the  smaller  units  like  the  Dustmaster 
right  up  to  complete  plant  installations. 

See  us  for  dust  and  see  if  we  can  settle  it. 


for  many  fine  dusts 


see  us  for  dust 

DALLOW  LAMBERT 


DUST  CONTROL  EQUIPMENT  FOR 
There's  a  resident  Dallow  Lambert  man  in  jrour  area. 


DALLOW  LAMBERT  &  COMPANY  LIMITED,  THURMASTON,  LEICESTER 

CMCJt 

Food  Manufacture — May,  1958  A69 


uiiiflsspiomBnRDn 


have  pleasure  in  announcing 
their  recently  appointed 


Sole  Agents 


who  are  able  to  offer  you 


Manufacturers  and  wholesale  enquiries  only  to 

Sole  Agents  (U.K.  and  Eire):  ' 

GEO.  AYLWIN  &  SON,  112-114  cannon 


TOMATOES 

RED  CHERRIES 

WILLIAM  PEARS 

TOMATO  PUREE 

28/30'’o.  38/40*’o  Double  and  Triple 

Concentrate 

APRICOTS  &  PEACHES 
FROZEN  FRUITS 
FRUIT  JUICES 

OLIVES 

COCKTAIL  ONIONS 
CUCUMBERS 
ARTICHOKES 
ASPARAGUS 

RED  &  YELLOW  PEPPERS 


I  m  MANSION  HOUSE 

ST.,  LONDON,  E.C.4  •  3001/2/3 


a  completely 
new  method  of 
casing  cans 


The  model  3  FMC  Non-Shock 
Caser  introduces  a  completely 
new  method  of  casing’  cans.  It 
cuts  casing  costs  through  auto¬ 
matic,  high  speed  operation. 
Simply  slip  case  over  chute  and 
the  caser  does  the  rest.  Speeds 
up  to  1,200  cases  per  hour  in 
3x4  or  4x6  pack. 


Bead-to~bead  contact 

eliminates  can  damage 

Cans  enter  the  caser  upright, 
move  smoothly  along  woven 
wire  belt  and  are  gently 
cased.  No  rolling  -  no  impacts. 
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Don't  let 


food  pests 


TONS  of  foodstuffs  are  condemned,  millions  of  pounds  wasted  annually,  because 
of  the  inroads  made  by  food  pests.  Don’t  let  insect  pests  waste  your  money.  There  is  a  Cooper  “Pybuthrln’* 
Insecticide  to  control  them.  “Pybuthrln”,  which  contains  African  pyrethrum  syneivised  with 
piperonyl  butoxide,  is  the  basis  of  these  insecticides.  They  are  deadly  to  insects,  prevent  the  building  up  of  infestations 
wherever  food  is  stored  and  processed  but,  at  the  same  time,  are  non-poisonous  and  completely  safe  in  use.  If  you 
have  an  insect  problem  on  your  hands,  consult  Cooper’s.  Write  for  free  advice  and  details  of  “Pybuthrln”  insecticides  I 


It’s  death 
to  the  Cacao  moth 

The  Cacao  Moth  {Ephestia  elutella), 
which  attacks  cocoa  beans,  dried  fruit, 
chocolate,  etc.,  can  be  successfully 
controlled  by  space  spraying  with  “Pybuthrln” 
Insecticide  No.  44.  Normal  rate  of  application: 
i  pt.  to  15.000  cubic  feet  for  space  spraying. 


•  A  COOPER  PRODUCT 


•M4 


•COOPER,  McDOUGALL  S  ROBERTSON  LTD  •  BERKHAMSTED  • 


EST. 


I  843 
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THE  FLEXIBOX  CASE  BOOK 


are  Improved  in  texture, 
flow  and  ‘sales-appeal*  by 
Q.P. 

HOMOGENISATION. 

Sauces.  Creams,  Salad 
Dressings,  Flavourings,  Ice 
Cream,  etc.  .  .  .  are  some 
of  the  existing  applications 
and  YOUR  produa  can 
benefit  by  the  scientific 
application  of 


Proved  leak-free 
pump  glands 


with  ^flexibOT 
mechanical  seals 


HOMOGENISERS 


One  of  Britain’s  most  modem  creameries — Felin  Fach,  oper¬ 
ated  by  the  Milk  Marketing  Board — has  now  standardised  on 
Flexibox  Mechanical  Seals  fitted  to  Howard  ‘M’  type  positive 
rotary  pumps  employed  on  condensed  milk  service. 

The  process  involves  removal  of  45,'50'’o  solids  under  a  vacuum 
of  26*/27'.  Serious  frothing  trouble  caused  by  gland  leakage 
was  effectively  overcome  by  fitting  Flexibox  seals.  Leak-free 
operation  now  permits  the  viscous  product  to  be  discharged 
without  variation  in  vacuum. 

Since  fitting  these  unique  seals,  shaft  scoring  has  been  com¬ 
pletely  eliminated.  In  addition  the  whole  system  can  now  be 
sterilised  as  a  matter  of  daily  routine. 


We  shall  be  pleased 
to  advise  which  of  the 


models  we  make 


giving  outputs  from  10 
to  300  g.p.h. — will  be 
most  suitable  for  your 
needs. 


Full  technical  information  from 


_ A  A  MEMBER  OF  THE  M.O.R.  GROUP  OF  COMPANIES 

Head  Office  and  Main  Works: 

.NASH  ROAD  •  TRAFFORD  PARK  •  MANCHESTER  17 
relephone:  Trafford  Park  1477  •  Telegrams:  Flexibox  Manchester  Telex 
Branch  Factory: 

BALLYMENA  •  CO  ANTRIM  *  NORTHERN  IRtLAND 
Telephone:  Ballymena  6424  •  Telegrams:  Flexibox  Ballymena  Telex 
London  Office : 

17  STRATTON  STREET  *  PICCADILLY  •  LONDON  W1 
Telephone:  Grosvenor  3422 
Telegrams:  Trafordoil  London  Telex  for  Flexibox 

Associated  companies  in  the  U.S.A.,  France  and  Germany 
Patents  granted  or  applied  for  in  all  principal  countries 
Agents  and  representatives  in  all  parts  of  the  world 


QP  SIZE  4  HOMOGENISER 


HOLLOWS  WORKS.  SHAWCLOUGH,  ROCHDALE 
Telephone:  Rochdale  49321 
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An  entirely  new  suit  in  F.H.P.  motors 


You  cannot  interfere  with  a  produc¬ 
tion  line  every  time  a  new  idea  or  a 
possible  improvement  to  the  product 
turns  up.  You  have  to  let  these  ideas 
accumulate  and  then,  in  one  clean 
sweep,  incorporate  the  lot — or  as 
many  as  are  compatible — in  a  new 
design. 

'I'hat  is  what  has  just  happened  to 
Crompton  Parkinson  F.H.P. 
motors.  The  new  Series  ‘T’  is  the 
result  of  such  an  accumulation  of 
experience,  ideas,  possibilities  sug¬ 
gested  by  new'  materials,  and  so 
forth,  that  has  been  building  up  for 
years.  The  new  motors  are  better 
looking,  better  ventilated  and,  if 
possible,  even  more  reliable  than 
their  very  popular  predecessors. 


Here  are  some  of  their  points 

1.  Strength  Rolled  steel  welded  car¬ 
case  supported  by  continuous  full  core 
diameter;  short,  stout  endshields  of  ex¬ 
tremely  rigid  design. 

2.  Squirrel  Cage  Rotor  Cast  under 
closely  controlled  conditions  with  sub¬ 
sequent  heat  treatment  resulting  in 
maximum  torques  and  uniformity  in 
performance. 

3.  Centrifugal  Gear  and  O.C. 
Switch  Completely  new'  long-life  design 
with  minimum  number  of  working  parts; 


robust,  quiet,  positive  and  troublefree  in 
operation. 

4.  Bearings  ‘Marathon’  Mark  III 
Bearings.  These  contain  enough  oil  ab¬ 
sorbed  in  felt  specially  made  for  the  job, 
for  two  years  running  under  normal 
operating  conditions. 

5.  Cool  Running  A  new  system  of 
ventilation  with  a  fan  at  both  ends  of  the 
motor  gives  the  maximum  airflow  over 
the  windings  with  a  minimum  of  noise, 
and  keeps  the  motor  temperature  low. 
H>»/e  for  full  particulars  to: 


Gompton  Parkinson 

■  m  tIMITKO 

Member  of  the  Suclenr  Pmcer  Consortium: 

ATOMIC  POWER  CONSTRUCTIONS  LTD. 


.MAKERS  OF  ELECTRIC  MOTORS  OF  ALL  KINDS 


ALTERNATORS  AND  (;ENERATORS 


INSTRl'MENTS  •  SWITCHGEAR  *  B.E.T.  TRANSFORMERS  '  CABLES  •  CEILING  FANS 


LIGHTING  EQUIPMENT 


STUD  WELDING  EQUIPMENT 


TR.\CTION  EQUIPMENT 


CROMPTON  PARKINSON  LTD.,  CROMPTON  HOUSE,  ALDWYCH,  LONDON,  W.C.2 
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•  4  sizes:  Laboratory,  P.1,  P.2  (illustrated)  and  P.4 

•  Finest  powder  in  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

•  Test  Mill  available  for  customer’s  samples. 

•  Supplied  with  or  without  electrical  and  ba2£ine 
equipment. 


Tal.t  Lutterworth  10,  M  and  ISl 
Gramt:  **  Wyclifra.”  Lutterworth 


FOLLSAIN-WYCLIFFE  FOUNDRIES  LTD  •  LUnERWORTH  •  Nr.  RUGBY 


Everything  points 
to  a  BETTER  loaf 


Amylozyme  B 

a  quality  product  of 

NORMAN  EVANS  AND  RAIS  LTD 


POLEACRE  LANE,  WOODLEY.  STOCKPORT 

Crams  and  Cabitt:  Chrievin,  Stockport. 


Tel.;  Woodley  2277  (4  lines). 
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FILTERS 

FOR  THE 

FOOD 

INDUSTRY 

Many  processes  in  the  food  Industry 
involve  continuous  de<watering  opera¬ 
tions —  in  addition  to  which  a  high 
degree  of  purity  must  be  maintained 
throughout.  These  requirements  are 
fully  complied  with  by  Paxman  Rotary 
Vacuum  Filters,  fitted  with  black  or 
white  rubber  coverings  and  constructed 
in  stainless  steel,  aluminium  or  other 
suitable  alloy  metals. 

You  will  certainly  be  interested  in  our 
Publication  No.  1436,  a  fully  illustrated 
booklet  showing  some  of  the  many 
applications  of  Paxman  Rotary  Vacuum 
Filters  to  modern  industry.  May  we 
send  you  a  copy  ? 

A/so  makers  of 

DIESEL  ENGINES,  BOILERS  AND 
HEAVY  FABRICATED  METALWORK 


j  DAVEY,  PAXMAN  &  CO.  LTD. 

\  COLCHESTER*  ENGLAND 

r 

Telephone:  Colchester  SIS  I  •  Telegrams:  Paxman,  Colchester  •  Telex:  I87S 

F.65 
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One  of  a  pair  of  7S  sq.  ft.  Paxman  Filters 
which  are  installed  at  the  Corn  Products 
Co.,  Ltd.,  Trafford  Park,  Manchester. 

(Industrial  Division  of  Brown  &  Poison  Ltd.) 


WILLIAM  BRYAN  LTD 

JjoK  QuaCUg. 


^  PEPPER  &  SPICES 

MACE,  NUTMEGS.  GINGER.  CINNAMON,  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON.  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  5ILCATE.  LONDON 


111  ■' 

1  1 

if 

Beautiful  examples  of  good  design  and  first- 
class  workmanship,  these  stainless  steel 
molasses-processing  vessels  are  polished  inside 
and  out.  The  smooth,  rounded  and  crevice- 
free  surfaces  make  for  easy  cleaning  and 
mirimise  the  chance  of  contamination. 


Metal  Propellers  Ltd. 

STAINLESS  STEEL  SPECIALISTS 

74  PURLEY  WAY,  CROYDON,  SURREY,  ENGLAND 

Telephone:  THOmton  Heath  3611-5 
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Without  a  shadow... of  doubt 


install 

Flurolier  Lighting  Fittings 


To  meet  Industrial  demands  for  the  highest  level  of  illumination  in 
factories,  The  Benjamin  Electric  Ltd.,  offer  a  range  of  Flurolier 
Fittings— in  single  or  continuous  runs— for  fluorescent  lighting. 

Unobtrusive  in  appearance,  Flurolier  Fittings  provide  a 
cut-off  in  accordance  with  factory  regulations;  are  adaptable  to 
every  method  of  installation;  have  an  exclusive  lampholder  design 
and  are  easily  detached  for  cleaning  or  maintenance.  All  in  all, 
Flurolier  Fittings  are  industries’  choice  mthout  a  shadow  of  doubt. 

Please  send  for  full  details  of  the  complete  Flurolier  range. 


FOR  CONSTANT,  HARDWEARING 
PROTECTION  FLUROLIER  REFLECTORS 


ARE  FINISHED  IN  ‘CRYSTEEL 


VITREOUS  ENAMEL  WHICH  GIVES  A 


PERMANENTLY  WHITE,  HIGHLY 


REFLECTIVE  SURFACE. 


FOR  LESS  ARDUOUS  CONDITIONS 


ASK  ABOUT  ‘PEROPAL’  FINISH. 


Better  lighting  by 


THE  BENJAMIN  ELECTRIC  LTD  •  TOTTENHAM  •  LONDON  N.17 

phone:  TOTTENHAM  5252  (S  LINES)  •  GRAMS:  BENJALECT  SOUTHTOT  LONDON 

BIRMINGHAM:5  CORPORATION  STREET  •  BIRMINGHAM  2  •  TELEPHONE  :  MIDLAND  5 1 97 
LEEDS:  49  BASINGHALL  STREET  •  LEEDS  I  •  TELEPHONE:  LEEDS  25579 
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known 


Flavouring  essences 


RAYNER  AND  COMPANY  LIMITED  LONDON  NI8 

A  73 
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The  NEW  Easy  Access  ‘L’  Valve  is  illustrated. 

Union  nuts  permit  speedy  removal  of  the  complete 
valve  and  a  quick-release  clamping  nut  simplifies  dis¬ 
mantling  of  the  body  for  frequent  scalding  (bonnet  and 
mechanism  being  isolated  need  no  such  treatment). 
Stainless  steel  body,  polished  internally  and  externally. 
SS  handle.  Polished  aluminium  bonnet.  Position 
indicator.  Sweetened  diaphragm.  Sizes  I* — 3*. 


DIAPHRAGM  VALVE  DIVISION 


NEWPORT 


DIFFERENT 


to  satisfy  such  fastid¬ 
ious  industrialists  as 
dairymen,  brewers  and 
manufacturers  of  food¬ 
stuffs,  beverages  medi¬ 
cines  and  all  edible  fluids 
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First  Choice  of  the 
Food  Industry 


^  P  A  R  S  O  ^  $>i 

^^EIGHING  EQUIPMENT 


Automatic  Control  by  weight.  A  complete  ^ 
range  of  modern  weighing  equipment  for 
all  raw  and  manufactured  materials,  liquids, 
etc. 

Types  include:  Bench— Platform— Suspension 
Roller  Conveyor  —  Tank  and  Hopper 
Overhead  Track  —  Bacon  &  Carcase,  etc. 

Designed  to  suit  your  installation 
Free  literature  on  request 

S.  PARSOXS  &  CO. 

LTI». 

YORK  STREET  *  BRADFORD  *  YORKS  ^  Weight  control  by  Parsons  in  the  Smarties  plant  at  Messrs.  Rowntree 


can  haye  jam  on  it! 


Or  milk  ...  or  beer  ...  in  fact,  wherever  food  and  drink  are 
handled.  The  Coventry  Slat  Band  Chains  will  provide  a  uniformly 
flat  and  smoothly  moving  platform,  easy  to  clean  and  absolutely 
reliable.  Supplied  in  a  variety  of  widths,  from  3.0'  to  7.5'  in 
both  stainless  and  mild  steel  case-hardened  material. 


THE  COVENTRY 


slat  band  chains  and  wheels 


Visit  our  stand  No.  101 
at  the 

MECHANKAL  HANDUNG 
EXHIBITION 


Write  for  leaflet  Ref;  320/46  for  full  details  of  dimensions  and  prices. 


m  RENOLD  CHAINS  LIMITED  •  MANCHESTER 
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If  you  are  concerned  in  the  packaging 

17  >  ‘v 

%  yt  *ly 

of  a  sensitive  product  (one  that  is  liable 
to  taint  by  taste  or  odour),  you  look  for  more 
^  ;  than  looks  in  the  box  board  you  use.  First  and 

V.’  foremost  it  must  be  taint-free.  To  be  taint-free  it 

rr 

must  be  pure — no  repulped  material  in  the  makeup. 
To  be  pure  it  must  be  made  from  virgin  wood  fibre 
—preferably  from  the  spruce  tree.  To  sum  up  the  whole 
parade  of  ‘musts’ —  it  must  be  SCANDINAVIAN  pure 
folding  box  board.  SCANDINAVIAN  has  everything  that 
a  sensitive  product  needs  and  nothing  can  harm  it. 
Odourless  and  hygienic,  SCANDINAVIAN  combines  the 
qualities  of  lightness  and  whiteness  with  rigidity  and  an 
excellent  printing  surface.  Save  yourself  the  time  and 
trouble  of  a  search  for  the  purest  folding  box  board  by 
writing  now  for  details  of  SCANDINAVIAN. 


SCANDINAVIAN  PACKING  FOR 
SENSITIVE  PRODUCTS 
The  name  Scandinavian  guarantees 
a  pure  folding  box  board  produced 
by  the  associated  box  board 
manufacturers  of  Finland, 

Norway  and  Sweden. 


Ask  your  boxmaker  or  agents  of  the  FINNISH,  NORWEGIAN  AND  SWEDISH  FOLDING  BOX  BOARD  MILLS 
OR  WRITE  TO  THE  INFORMATION  DEPT..  P.O.  BOX  7232.  STOCKHOLM  7. 


CVS  i8 
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steel  and  other  special  materials.  It  embodies  the  well- 
tried  “Plenty”  pumping  principle  and  has  no  springs  or 
valves  in  its  construction.  The  “Easiclean”  pump  is 
thoroughly  hygienic,  there  are  no  hidden  pockets  or 


Write  now 


crevices.  It  is  so  simple  that  it  can  be  dismantled  for 
cleaning  or  reassembled,  by  unskilled  labour  in  less  than 
a  minute.  This  is  a  pump  you  should  know  more  about. 
Enquiry  commits  you  to  nothing. 


Plenty  designs  are  registered  and  protected  by  world-wide  patents. 


gLENTy 


PLENTY  &  SON  LTD.  Newbury,  Berks. 

Telephone:  NEWBURY  2363  (4  lines)  Telegrams:  PLENTY.  NEWBURY. 

Also  makers  of  Variable  Positive  Displacement  Pumps 
and  Mixing  Machines  in  all  sizes. 


The  two  representatives  of  Alkyl  Gallates 
extensively  tested  by  famous  research 
workers  and  Anally  accepted  as  the  most  reliable 
and  harmless  Antioxidants. 

Uniform  and  dependable  purity. 

Specified  in  the  British  Pharmaceutical  Codex 
1949  edition. 

Officially  approved  by  the  authorities  in  the  U.S.A.,  Canada,  Norway, 
and  Sweden  as  ANTIOXIDANTS  FOR  EDIBLE  FATS  A  OILS 
Write  for  further  particulars. 


NIPA  LABORATORIES  LTD.  TREFOREST  INDUSTRIAL  ESTATE  Nr.  CARDIFF 

Distributors:  P.  SAMUELSON  &  CO.  ROMAN  WALL  HOUSE,  I  CRUTCHED  FRIARS,  LONDON,  E.C.3 
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from  a  single  source.... .. 

INSTRUMENTATION  FOR 

INDICATION,  RECORDING  AND  CONTROL  OF 

FLOW 

Manometers  •  Diaphragm  Type  Instruments  •  Bellows  Type  Instruments 

PRESSURE  AND  VACUUM 

Metallic  Diaphragm  •  Bourdon  Tubes 

TEMPERATURE 

Expansion  Type  Thermometers  •  Electrical  Distance  Thermometers  •  Thermocouples 

LEVEL 

Air  reaction  •  Diaphragm  •  Float 

HUMIDITY 

IVet  and  dry  bulb  Hydrometers  (electrical  and  filled  system  types) 

GAS  ANALYSIS  (CO,) 

Electrical  Thermal  Conductivity  Meters 

WEIGHT 

Elliott  Electrical  Weighing  System 


UluonD 


ELLIOTT  BROTHERS  (LONOON)  LTO.,  CENTURY  WORKS,  LONOON,  S.E.13  (TIDEWAY  1271) 

A  MEMBER  OF  THE  ELLIOTT-AUTOMATION  GROUP 
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extend  its  benefits  to  many  simple  processes 


Honeywell 

BROWN  INSTRUMENTS 


Write  or  send  the  coupon  today 
HONEYWELL-BROWN  LTD. 

1  Wadsworth  Road,  Perivale.  Middlesex. 
Please  send  me 


Specification  Sheet  S103-1  I 

(Pyr-O-Vane  mllllvoltmeter  controllers;  : 


Specification  Sheet  S103-2 

(Protect-O-Vane  mllllvoltmeter  controllers) 


Nahe  _ 

Position _ 

Address  _ 


Wherever  process  variables  can  be  interpreted 
as  voltages,  Honeywell  Mllllvoltmeter  Controllers 
will  ensure  cheaper,  safer,  more  efficient  plant  operation. 
They  offer  accuracy,  sensitivity,  ruggedness  and 
durability ...  at  low  cost. 

Pyr-O-Vane  Controllers  offer  various  switching  control 
forms  With  capacities  up  to  20  amps.—  also  fully 
adjustable  pulse-proportioning  control. 

Protect-O-Vane  safety  cut-off  instruments,  specially 
developed  for  high  temperature  safeguard,  either 
signal  or  shut  down  process  at  the  set  point. 

Simple,  safe  design  includes  universal  case  to  contain 
measuring  and  controlling  units  in  separate  compartments. 
Plug-in  design  simplifies  inspection  and  adjustment 
. . .  speeds  change  of  units.  Fail-safe  action  protects 
automatically  against  component  or  power  failure. 
Nation-wide  Service  covers  choice,  installation  and 
maintenance  of  all  Honeywell  Mllllvoltmeter  Controllers. 
Expert  advice  can  be  obtained  from  any  of 
10  Honeywell  Branch  Offices  in  the  U.K, 
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The  character  and  purity  of  Genuine  Vegetable  Parchment  makes  it  the  most 
suitable  and  hygienic  paper  for  food  wrapping  and  protection 


Dairy  Products — butter,  dried  milk,  cheese  etc.  wrapped 
and  protected  in  Genuine  Vegetable  Parchment  maintain  their 
freshness  and  purity  for  a  considerable  time. 


Edible  Fats  —  Genuine  Vegetable  Parchment,  printed 
attractively  provides  a  selling  medium,  in  addition  to 
grease  and  moisture  protection,  for  margarine, 
shortening,  lard,  and  dripping. 


Meat  and  Meat  Products — Genuine  Vegetable  Parchment 
prevents  loss  of  quality  and  contamination 
and  offers  a  safe  protection. 


Fish  and  Poultry — the  wet  strength  and  grease 
resistance  of  Genuine  Vegetable  Parchment  provides 
serviceable  and  clean  wrapping. 


Biscuits  and  Baking — crispness  and  flavour  are  maintained 
for  long  periods  when  biscuits  and  bakery  products  are 
wrapped  in  Genuine  Vegetable  Parchment  because  it 
provides  a  moisture-proof  and  greaseproof  barrier. 


Ice  Cream — wrapping  frozen  products  calls  for  a  paper 
which  will  withstand  conditions  of  cold  and  humidity 
and  will  peel  off  easily — these  properties  are 
inherent  with  Genuine  Vegetable  Parchment. 
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Protection  against  pests 

The  part  played  by  the  scientist  in  the  protection  of 
foodstuffs  will  be  demonstrated  by  the  Pest  Infesta¬ 
tion  Laboratory,  D.S.I.R.,  at  the  Crop  Protection 
and  Pest  Control  Exhibition,  to  be  held  at  the  Royal 
Horticultural  Society’s  New  Hall,  Westminster,  from 
May  12  to  15.  The  exhibition  is  being  organised 
and  sponsored  by  World  Crops,  a  publication  of  the 
Leonard  Hill  Technical  Group. 

The  D.S.I.R.  stand  will  highlight  three  main 
groups  of  research  work  currently  going  on — storage, 
biology  and  control — and  will  include  several  actual 
examples  of  infestation. 

The  Laboratory’s  main  theme  is  that  prevention  is 
better  than  cure.  For  example,  a  bird’s  nest  will  be 
.shown  to  emphasise  how  these  can  very  often  har¬ 
bour  food  pests.  A  survey  has  revealed  that  nests 
in  or  on  buildings,  such  as  granaries,  may  contain 
stored  food  insects.  Pigeons’,  starlings’  and  spar¬ 
rows’  nests  have  been  found  to  house  fairly  large 
insect  populations,  particularly  spider  beetles,  which 
attack  a  whole  range  of  foodstuffs. 

Good  storage  of  products  is  an  essential  require¬ 
ment  and  the  cardinal  points  will  be  given.  For  ex¬ 
ample,  a  waterproof  floor,  which  forms  a  vapour- 
proof  barrier  against  rising  damp,  is  not  just  an  ideal. 
It  is  essential  if  products  are  to  be  protected  from 
dampness,  one  of  the  major  causes  of  trouble.  Dry 
grain  will  always  keep  better  than  damp  grain;  and 
very  dry  grain  is  less  liable  to  infestation. 

FImphasis  will  also  be  placed  on  ‘  ‘  good  house¬ 
keeping.”  Insects  and  mites  can  form  permanent 
populations  in  spillage  in  warehouses,  factories  and 
.ships’  holds,  where  they  can  infest  previously  uncon¬ 
taminated  foodstuffs.  This  threat  can  be  greatly  re¬ 
duced  by  the  proper  design  of  buildings,  by  orderly 
stacking  and  by  good  hygiene ;  but  chemical  control 
methods  have  to  be  used  once  a  product  or  a  building 
has  become  thoroughly  infested. 

Another  exhibit  will  be  a  grain  moisture  meter, 
developed  by  scientists  at  P.I.L.  and  now  commerci¬ 
ally  produced.  It  has  the  advantage  of  simplicity 
and  speed.  It  can  be  ”  spiked  ”  into  a  sack  of  grain 
and  gives  an  immediate  reading,  so  that  it  is  possible 
to  check  every  sack  in  a  consignment. 
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Research  in  the  Laboratory  includes  biological 
work,  to  provide  information  about  the  rate  of  de¬ 
velopment  of  different  insects  and  their  ability  to 
withstand  extremes  of  temperature  and  humidity; 
studies  of  the  resistance  of  the  various  insects  to  in¬ 
secticides  and  fumigants;  and  examination  of  any 
chemical  residues  that  may  be  left  in  treated  food¬ 
stuffs.  More  attention  is  now  being  given  to  the 
source  of  the  problem — often  overseas — and  P.I.L. 
scientists  have  already  acquired  considerable  experi¬ 
ence  in  tropical  Colonial  countries. 

Insecticides  in  milk 

The  large  number  of  chemicals  now  being  used  in 
agriculture  continues  to  give  concern  to  many  people. 
These  chemicals  include  insecticides,  fungicides,  pes¬ 
ticides,  hormones,  and  other  substances  of  known 
toxicity  or  powerful  physiological  activity,  and  it  is 
not  unreasonable  to  suppose  that  there  is  a  real  pos¬ 
sibility  of  residues  of  these  substances  finding  their 
way  into  our  food,  and  that  consumption  of  even 
small  amounts  of  these  residues  over  long  periods 
may  have  definitely  harmful  effects. 

Our  ability  to  assess  this  hazard  has  been  limited 
in  many  cases  by  the  lack  of  analytical  methods  sen¬ 
sitive  enough  to  estimate  small  quantities  of  the  sub¬ 
stances  used  within  reasonable  limits  of  accuracy. 
At  a  recent  meeting  of  the  American  Chemical 
Society,  new  and  highly  sensitive  methods  were  de¬ 
scribed  for  the  estimation  of  certain  pesticides  and 
insecticides  in  milk.  In  one  of  these,  pesticides  based 
on  ammonium  compounds  are  determined  by  the 
addition  of  an  organic  dye.  Orange  II,  to  the  milk. 
In  the  presence  of  pesticides  of  this  class  an  orange- 
yellow  colour  is  formed,  the  depth  of  which  is  pro¬ 
portional  to  the  amount  of  pesticide  present  and  can 
be  measured  by  spectrophotometric  or  colorimetric 
analysis.  Essentially,  the  milk  is  first  dried  to  a 
powder,  which  is  extracted  with  tetrachlorethane  and 
then  suspended  in  a  second  quantity  of  this  solvent. 
The  dye  is  then  added,  and  the  mixture  is  centri¬ 
fuged  before  measurement  of  the  colour  intensity. 
The  method  has  been  tested  within  the  range  0  5  to 
200  p.p.m.  of  insecticide,  and  it  is  expected  that  by 
the  taking  of  larger  samples  a  sensitivity  down  to 
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01  p.p.m.  will  be  achieved.  It  is  also  thought  that 
the  method  will  prove  adaptable  for  use  with  other 
dried  foods. 

In  the  other  method  described,  which  is  essentially 
a  research  tool,  experimental  insecticides  containing 
radioactive  carbon  and  hydrogen  were  incorporated 
in  fresh  milk,  which  was  then  frozen  and  dried.  The 
resulting  milk  solids  were  ground  and  suspended  in 
a  gel,  in  which  their  radioactivity  could  be  measured 
with  a  liquid  scintillating  device.  By  this  method, 
I  part  of  foreign  material  in  loo  million  parts  of  milk 
could  be  detected,  and  although  the  method  is  obvi¬ 
ously  inapplicable  to  routine  determinations,  it 
should  prove  extremely  useful  in  research  projects 
designed  to  measure  the  general  level  of  carry- 
through  of  insecticides  into  milk. 

Solvent  trouble 

The  use  of  solvents  for  fat  extraction  from  animal 
and  vegetable  material  is  probably  the  most  effective 
processing  method  yet  available.  Originally  very 
volatile  and  inflammable  solvents  were  used  and  in 
various  factories  they  still  are,  but  this  is  not  en¬ 
tirely  desirable.  Often  the  type  of  factory  where  fat 
extraction  is  carried  out  is  not  ideally  suited  for 
operating  a  process  with  special  hazards  in  one  par¬ 
ticular  section.  The  development  of  trichloroethylene 
as  a  suitable  solvent  seemed  a  notable  advance.  Un¬ 
happily,  there  is  increasing  evidence  that  the  residue 
left  after  fat  or  oil  extraction — material  which  is 
usually  sold  for  animal-feed — can  have  toxic  proper¬ 
ties.  This  difficulty  was  first  experienced  with  soya¬ 
bean  meal,  the  residue  after  soyabean  oil  extraction. 
The  use  of  this  meal  was  very  frequently  followed  by 
cases  of  fatal  aplastic  anaemia  among  the  unfortunate 
cattle  consuming  it.  Research  has  not  yet  isolated 
the  toxic  factor,  but  the  latest  studies  indicate  that  it 
is  an  organic  compound  associated  with  the  protein 
fraction  of  the  soyabean  residue  {Journal  of  Agric. 
and  Food  Chem.,  1958,  6,  49). 

It  has,  nevertheless,  been  supposed  that  this  prob¬ 
lem  of  toxic  development  is  associated  only  with 
soyabean  oil  extraction.  A  new  U.S.  paper  from  the 
University  of  Minnesota’s  School  of  Veterinary  Medi¬ 
cine  {ibid.,  1958,  6,  227)  casts  what  can  only  be 
called  a  large-sized  doubt  upon  this  comforting  sup¬ 
position.  Meat  wastes,  fat-extracted  with  the  same 
solvent,  have  been  shown  to  give  a  residue  that  also 
has  toxic  effects  upon  young  calves,  though  not  ujxm 
poultry  and  pigs.  The  toxic  effects  were  of  the  same 
type,  though  not  as  pronounced,  as  those  of  trichloro¬ 
ethylene-extracted  soyabean  meal.  As  the  residue 
from  meat  waste  fat  extraction  is  so  often  disposed 
of  as  meat-and-bone  meal,  a  much  favoured  animal 
feeding  stuff,  this  new  finding  is  one  that  is  bound 
to  cause  concern.  Paradoxically,  trichloroethylene 


itself  is  not  toxic  even  to  animals  that  are  susceptible 
to  the  toxic  factor  in  extracted  residues.  The  theory 
that  the  factor  is  a  product  of  some  combination  of 
the  solvent  with  a  protein  substance  now  seems  highly 
probable. 

Sponsored  ice  cream 

One  of  the  most  notable  features  about  the  present 
pattern  of  domestic  agriculture  is  the  continued  sur¬ 
plus  of  milk.  Efforts  have  been  made  to  stimulate 
sales  of  milk  by  popularising  home-produced  cheese 
and  butter,  and  the  Milk  Marketing  Board  has  iiow 
turned  its  attention  to  ice  cream.  The  Board  has 
recently  claimed  that  99%  of  the  ice  cream  sold  in  this 
country  is  made  without  butter  fat,  and  has  for  some 
time  been  reminding  the  Ministry  of  Food,  with 
forcible  protests,  that  Britain  is  the  only  country  in 
the  world  in  which  products  of  this  type  can  legally 
be  described  and  sold  as  ice  cream. 

Failing  action  by  the  Ministry  to  forbid  the  sale  of 
ice  cream  devoid  of  butterfat,  the  Board  has  now 
decided  to  sponsor  the  sale  of  what  it  considers  to  be 
the  genuine  article.  The  first  scheme  to  be  spon¬ 
sored  in  this  way  is  being  operated  by  Marsdens’ 
Dairies,  Ltd.,  of  Sheffield,  and  is  already  in  opera¬ 
tion.  The  ice  cream  is  being  sold  under  the  name 
Jester,  and  contains  10%  butterfat  together  with 
11%  solids  other  than  fat  and  13%  sugar.  It  is 
made  only  frfim  fresh  full  cream  milk  with  the  addi¬ 
tion  of  extra  butterfat,  milk  solids,  sugar  and  stabil¬ 
iser.  The  only  other  constituent  is  a  small  quantity 
of  vanilla  flavouring.  About  3  gal.  of  milk  are  used 
in  the  preparation  of  i  gal.  of  the  ice  cream.  It  is 
claimed  that  at  retail  prices  of  3d.,  qd.  and  6d.  the 
ice  cream  will  cost  the  public  no  more  than  ice  cream 
made  from  vegetable  fats. 

Self-service  appeal 

It  is  commonly  believed  that  the  growth  of  self- 
service  marketing  owes  much  of  its  appeal  to  the 
busy  shopper  with  little  time  to  spare.  According  to 
motivation  research  carried  out  in  America,  where 
self-service  vending  now  dominates  the  grocery 
scene,  this  may  be  a  complete  misconception.  Quot¬ 
ing  the  results  of  work  carried  out  there,  a  recent 
bulletin  of  the  Self-Service  Development  Association 
states  that  the  average  shopper  is  slightly  embar¬ 
rassed  when  faced  by  an  assistant  whom  she  feels 
probably  knows  more  about  food  than  she  does  her¬ 
self.  Shoppers  do  not  like  to  be  hustled  into  a  deci¬ 
sion,  and  they  enjoy  the  freedom  of  picking  up  per¬ 
haps  several  items  from  the  shelves  and  examining 
them  before  finally  making  a  choice.  As  the  bulletin 
says,  a  great  many  women  arc  born  ditherers,  and 
they  revel  in  the  opportunity  to  “  fiddle  about.” 

The  presence  of  an  assistant  in  the  conventional 
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shop  is  also  said  to  have  a  very  deleterious  effect  on 
impulse  purchases,  which  arc  reported  to  be  as  high 
as  70%  for  foodstuffs  generally  and  as  high  as  qo% 
for  many  glass-packed  commodities.  In  the  presence 
of  an  assistant,  who  required  the  shopper  to  think 
what  she  needed,  these  impulse  sales  were  found  to 
drop  by  half. 

Kven  more  slarfling  results  about  the  habits  of 
shoppers  have  been  forthcoming,  however.  Tests 
made  in  supermarkets  are  reported  to  have  shown 
that  shoppers  wander  round  in  a  bemused  state,  pick¬ 
ing  things  off  the  shelves  as  if  in  a  dream.  One  re¬ 
search  worker  was  led  to  this  conclusion  by  counting 
the  eye-blink  rate  of  unsuspecting  shoppers.  He 
found  that  this  rate,  which  is  normally  about  32  per 
minute,  rising  in  times  of  stress  to  as  many  as  (k)  per 
minute,  had  fallen  in  the  shoppers  observed  to  a  sub¬ 
normal  14  per  minute,  indicating  a  light  trance  or  the 
first  stages  of  hypnosis.  In  such  a  mood,  the  shoppers 
were  easy  prey  for  the  manufacturer  who  jiresented 
his  goods  in  the  most  attractive  fashion. 

Acting  on  this  information,  some  American  manu¬ 
facturers  are  said  to  be  redesigning  their  packages 
to  achieve  even  greater  sales  impact.  They  were 
further  stimulated  to  this  by  the  findings  of  the  ex- 
jierts  that  for  reasons  of  vanity  many  women  leave 
off  their  glasses  when  going  out  shopping.  As  a 
result,  only  the  most  compelling  packages  are 
believed  to  attract  these  customers. 

New  fruits  for  old 

E.xperiments  which  are  being  carried  out  in  Sweden 
are  said  to  have  indicated  that  it  will  soon  be  possible 
to  buy  apples  which  taste  like  oranges  and  pears 
which  taste  like  apples. 

The  experiments  are  still  in  an  early  .stage,  but  the 
scientists  responsible  for  them  claim  that  the  results 
so  far  obtained  are  so  striking  that  commercial  pro¬ 
duction  should  lie  possible  within  a  few  years.  Com¬ 
menting  on  this  new  development,  a  note  in  the 
Financial  Times  points  out  that  the  orange-flavoured 
apples  may  have  very  considerable  significance  to 
the  fruit  processing  trade,  since  they  can  be  grown 
easily  in  temperate  climates  and  might  well  be  used 
for  the  production  of  apple-based  preserves  with  a 
marmalade  flavour. 

Quite  what  the  value  will  be  of  pears  which  taste 
like  apples  is  not  clear,  although  an  obvious  applica¬ 
tion  is  in  the  replacement  of  the  apples  which  now 
taste  like  oranges.  Farmers  long  since  introduced  us 
to  the  novelty  of  bacon  and  eggs  which  taste  like  fish, 
but  what  the  reaction  will  be,  particularly  of  people 
in  the  West  Country,  to  cider  which  tastes  like 
orangeade  it  is  difficult  to  forecast.  Their  cup — if  not 
their  glasses — will  be  full.  But  maybe  perry  will 
come  into  its  own  again ! 


Passing  off 

Important  principles  with  regard  to  the  law  of  pass¬ 
ing  off  have  emerged  as  the  result  of  the  recent  de¬ 
cision  of  the  Court  of  Appeal  in  Wilts  United  Dairies, 
Ltd.  V.  Thomas  Robinson  and  Co.,  Ltd.  It  would 
appear  from  that  decision  that  a  person  who  sells 
consumable  goods  may  commit  the  tort  of  passing 
off,  even  though  the  goods  sold  are  perfectly  fit  for 
human  consumption.  Such  a  consequence  will  follow 
if  the  circumstances  are  such  that  the  buyer  does  not 
receive  goods  of  the  quality  and  character  which  he 
could  be  rea.sonably  regarded  as  expecting  to  receive. 

This  decision,  although  it  concerned  the  sale  of 
canned  condensed  milk,  will  of  course  apply  to  the 
sale  of  any  kind  of  goods,  whether  for  consumption 
or  otherwise,  for  the  underlying  principle  will  be  the 
same.  The  test  in  every  case  would  be:  Is  the  seller 
representing  the  goods  to  have  the  qualities  which 
the  purchaser  would  expect  them  to  have,  when,  in 
fact,  they  are  lacking  in  those  qualities? 

In  the  case  mentioned  above,  certain  quantities  of 
canned  condensed  milk  had  been  manufactured  by 
the  Plaintiffs  and  supplied  by  them  before  March  31, 
1954,  to  the  Ministry  of  Food.  Evidence  was  pre¬ 
sented  that  condensed  milk  begins  to  deteriorate 
approximately  6  months  after  canning.  After  that 
time,  although  the  milk  might  remain  quite  whole¬ 
some  and  fit  for  consumption,  certain  changes  of 
colour  and  consistency  are  likely  to  occur  which 
might  make  the  milk  unattractive  to  the  consumer. 

The  experience  of  the  trade  was  that  members  of 
the  public  who  purchased  tins  of  condensed  milk 
ordinarily  received  tins  containing  milk  of  recent 
manufacture  which  would  accordingly  be  free  from 
the  blemishes  to  which  the  milk  became  subject  when 
it  became  stale. 

The  Court  found  that  the  Defendants,  who  were 
buying  a  quantity  of  the  milk,  must  have  known 
that  the  milk  had  been  stocked  by  the  Ministry  of 
Food  and  had  become  stale.  The  Defendants,  how¬ 
ever,  resold  the  milk  without  any  warning  that  the 
milk  was  not  of  current  production.  They  were 
therefore,  in  the  view  of  the  Court,  putting  on  the 
market  stale  milk,  without  any  warning  that  it  was 
not  what  either  the  retailer  or  the  consumer  would 
expect  to  be  getting,  and  further  at  a  price  which 
obtained  for  milk  of  current  supply. 

In  doing  so,  the  Defendants  were  held  by  the 
Court  of  Appeal  to  be  making  a  representation  to 
the  purchasers  that  the  milk,  which  they  must  have 
known  was  stale,  was  milk  of  current  production.  As 
Lord  Justice  Morris  put  it  in  his  judgment,  the  issue 
was  whether  the  Defendants  by  their  conduct  made 
some  representation  which  injured  the  goodwill  of  the 
Plaintiffs. 

Many  chain  stores  and  supermarkets,  as  well  as 
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other  retailers,  make  a  frequent  practice  of  attracting 
custom  by  making  bargain  offers  of  canned  goods, 
some  of  them  of  considerable  antiquity.  With  this 
judgment  firmly  behind  them  it  behoves  all  manufac¬ 
turers  to  ensure  that  their  good  name  is  not  being 
damaged  by  this  type  of  passing  off. 

New  uses  for  fats 

It  seems  but  a  little  while  ago  that  the  world-wide 
shortage  of  fats  was  considered  critical,  and  was  lead¬ 
ing  to  the  adoption  of  measures  such  as  the  ill-fated 
ground  nut  scheme.  Now  there  is  every  sign  of  a 
surplus  of  fats.  Butter  prices  have  slumped,  with 
inevitable  repercussions  in  the  demand  for  mar¬ 
garine,  and  the  enormous  increase  since  the  war  on 
the  use  of  petroleum-based  chemical  detergents  has 
seriously  affected  the  demand  for  tallow  and  grease 
for  soapmaking.  Lard  commands  a  lower  price  than 
the  producer  pays  for  the  fat  on  the  live  pig. 

Research  is  therefore  being  directed  towards  find¬ 
ing  new  uses  for  surplus  fats,  especially  those  of 
animal  origin.  A  booklet  issued  recently  by  the 
American  Meat  Institute  Foundation  gives  details  of 
some  of  the  lines  along  which  this  research  is  being 
directed,  and  of  the  new  uses  for  fats  which  have 
already  been  developed.  It  points  out  that  fat  split¬ 
ting,  which  produces  fatty  acids,  already  accounts 
for  about  275  million  pounds  of  fat  per  year,  as  com¬ 
pared  with  almost  none  in  1940.  At  least  that 
amount  or  more  is  now  being  used  in  animal  and 
poultry  feeds,  as  compared  with  little  or  none  in 
1950.  The  fatty  acids  obtained  by  the  splitting  pro¬ 
cess  have  many  uses.  The  largest  is  in  rubber, 
where  they  serve  as  plasticisers  and  softeners.  Speci¬ 
ally  processed  tallow  soaps  are  also  used  in  the  manu¬ 
facture  of  synthetic  rubber,  where  they  prevent  stick¬ 
ing  of  the  rubber  to  the  moulds. 

Many  surface-active  agents  are  made  from  tallow 
and  grease,  or  products  derived  from  them,  and  these 
are  still  able  to  compete  in  many  fields  with  surface- 
active  compounds  derived  from  petroleum.  Thus 
monoglycerides  have  many  uses  in  the  field  of  fcx)ds 
and  pharamaceuticals,  whilst  sulphonated  mono¬ 
glycerides  and  sulphonated  alcohols  derived  from 
fatty  acids  by  hydrogenation  are  used  in  certain  syn¬ 
thetic  detergents.  Di-basic  acids  formed  by  the  rup¬ 
ture  of  the  molecules  of  oleic  acid  and  other  fatty  acids 
are  used  as  the  base  for  many  so-called  synthetic 
lubricants  for  high-temperature  applications  in  jet 
engines;  they  are  also  used  in  nylon-type  polyamids. 

Another  interesting  use  for  fatty  alcohols  and 
perhaps  other  fat  derivatives  is  in  the  formation  of 
a  thin  film  of  fatty  material  on  the  surface  of  reser¬ 
voirs.  Such  films  reduce  evaporation  and  are  said  to 
be  highly  effective  in  increasing  water  conservation. 

Several  possible  future  uses  for  fats  and  their  de¬ 


rivatives  are  also  suggested  in  the  report.  These  in¬ 
clude  the  permanent  waterproofing  of  fabrics,  and 
the  stabilisation  of  soil  to  increase  water  retention. 
Fatty  derivatives  are  also  said  to  show  promise  as 
air-entraining  agents  for  concrete,  and  in  increasing 
the  adhesive  properties  of  asphalt  and  decreasing  its 
brittleness  in  cold  weather. 

Applications  in  the  sizing  of  paper  and  the  flota¬ 
tion  of  ores  are  also  suggested,  and  the  possibility  of 
combining  fatty  acids  with  cellulose  derivatives  is 
said  to  offer  great  possibilities  in  the  production  of 
synthetics  and  the  creation  of  fibres,  finishing  agents, 
sizes  and  flooring  materials.  Preliminary  work  is  also 
said  to  have  indicated  that  derivatives  of  fats  can  be 
used  in  various  types  of  plastics  as  plasticisers  and 
even  as  constituents  of  the  basic  plastic  material. 
Finally,  the  suggestion  is  made  that  large  amounts  of 
fat  might  be  used,  albeit  after  considerable  modifica¬ 
tions,  as  additives  in  petrol  and  other  fuel  oils. 

It  remains  to  be  seen  whether  any  or  all  of  these 
suggested  applications  will  eventually  lead  to  an  in¬ 
crease  in  the  demand  for  animal  fats  at  an  economic 
price  to  the  producer. 

Policy  for  safety-wise  employers 

Despite  the  fact  that  Britain  has  the  strictest  factory 
regulations  in  the  world  and  a  large  inspectorate  to 
enforce  them,  our  accident  rate  does  not  compare 
favourably  with  that  of  many  other  countries.  In 
an  attempt  to  encourage  manufacturers  to  institute 
significant  safety  precautions  in  their  factories,  the 
British  Safety  Council  has  sent  copies  of  an  insur¬ 
ance  prospectus  to  all  its  members,  and  will  do  the 
same  for  future  members.  The  prospectus  describes 
a  special  employers’  liability  policy  which  has  been 
negotiated  by  J.  Ransome  Bentley  (Insurance),  Ltd., 
and  which  gives  special  rates  to  the  safety-conscious 
employer.  Under  the  scheme,  an  employer  will 
receive  a  bonus  in  direct  relationship  to  the  accident 
record  of  his  factory,  which  may  range  from  25%  in 
the  event  of  no  claim  to  nothing  if  claims  exceed  60% 
of  the  premium. 

Insured  members  are  also  entitled  to  the  free  use 
of  an  accident  prevention  service,  and  experienced 
surveyors  are  available  to  carry  out  inspection  of 
premises  and  to  make  suggestions  for  removing  or 
reducing  the  causes  of  accidents.  Policy-holders  will 
also  be  entitled  to  free  legal  representation  at  police 
court  proceedings  for  alleged  breach  of  the  Factory 
Act  arising  out  of  any  injury  to  an  employee  which 
may  be  the  subject  of  a  claim  under  the  policy. 

In  order  to  encourage  other  insurance  companies 
to  follow  this  lead,  the  British  Safety  Council  has 
announced  that  it  will  offer  similar  facilities  to  other 
firms  which  can  offer  benefits  likely  to  reduce  the 
high  industrial  accident  rate. 
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MECHANICAL  HANDLING 


A  "FOOD  MANUFACTURE"  SURVEY' 


Rose's  Mechanize  New  Warehouse 


The  handling  of  packed  stock  in  warehouses  offers  many  opportunities  for  mechanical 
handling.  Here  we  describe  the  plans  which  one  firm  has  adopted  for  the  handling  of 

its  bottled  goods. 


TX  pre-war  days,  the  bottling  of  Rose’s  are  now  producing  a  side  o 
■•■their  Lime  Cordial  was  carried  range  of  fruit  drinks,  as  well  as  were  t 
out  by  L.  Rose  and  Co.,  Ltd.,  in  their  well-known  lime  juice  cordial  necess 
I)remises  in  Worship  Street,  Lon-  and  lime  and  VV’est  Indian  marma-  mecha 
don,  E.C.2.  When  war  broke  lades;  one  of  their  most  recent  goods 
out,  however,  the  chairman,  Mr.  developments  is  the  blending  and  cartor 
Lauchlan  Rose,  decided  that  the  lx)ttling  of  Dubonnet  aperitif.  As  amoui 
existing  premises,  sited  as  they  their  activities  have  expanded,  this  o 
were  in  an  area  liable  to  suffer  extensions  to  the  factory  have  had  the  sa 
heavy  air  attacks,  were  too  vul-  to  be  built,  and  a  new  warehouse  Aft( 
nerablc,  and  he  therefore  pur-  was  completed  last  year.  When  the  r 
chased  additional  premises  in  St.  constructing  this  warehouse,  the  equipi 
Albans.  His  foresight  soon  proved  firm  decided  to  mechanize  this  conch 
of  great  value,  for  in  fact  the  VV’or-  of  co 

ship  Street  factory  was  completely  Above:  Rapistan  gravity  wheel  conveyor  Manu 

gutted  in  the  early  days  of  the  in  use  at  Rose’s  factory.  In  the  foreground.  Ltd., 

blitz,  and  the  company  in  conse-  ®  length  of  portable  ronveyor  is  requii 

,  up  to  the  permanent  structure.  In  the  _  *  * 

(juence  began  opeiations  m  St.  middle  distance,  is  shown  a  spur  curve,  tnent 

Albans,  which  is  now  the  head-  powered  conveyor  in  the  background  ** 

quarters  of  an  expanding  business.  is  used  to  traverse  a  passageway.  able. 
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Left:  Bundles  of  cartons  are  elevated  on 
receipt  to  the  first  floor,  from  which  they 
are  dispatched  to  the  stitching  room  on 
an  extension  of  the  same  conveyor  line. 


LAYOUT  OF  CONVEYORS 
Below:  Ground  floor  warehouse,  showing 
carton  receival,  home  trade  packed  stock 
area,  and  dispatch  arrangements.  Behw 
right:  First  floor  warehouse,  where  car¬ 
tons  and  export  packed  stock  are  stored. 


FILLING 


DEPT. 


tion  meant  that  erection  could  be 
carried  out  largely  by  the  firm’s 
own  maintenance  staff — a  fact 
which  reduced  the  overall  cost  of 
the  scheme  very  considerably. 

Carton  handling 

Essentially,  the  scheme  adopted 
falls  into  two  parts — the  handling 
of  cardboard  cartons,  which  are 
received  in  bundles ;  and  the  hand¬ 
ling  of  packed  stock.  The  cartons 
come  to  the  factory  by  road,  the 
lorries  reversing  into  a  covered 
bay  for  off-loading.  A  gravity 
conveyor  can  be  placed  alongside 
the  open-sided  lorries,  and  the 
bundles  of  cartons  are  unloaded  on 
to  this.  This  conveyor  is  mov¬ 
able,  and  can  be  wheeled  to  the 
side  of  the  bay  when  not  in  use,  as 
a  space-saving  measure. 

On  entering  the  factory,  the 
carton  bundles  pass  on  to  a  more 
permanent  gravity  conveyor, 
which  carries  them  forward  to  the 
foot  of  the  powered  elevating  con¬ 
veyor.  This  lifts  them  to  the  first- 
floor  carton  store.  In  many  cases, 
when  the  factory  is  busy,  cartons 
are  allowed  to  pass  direct  from  the 
unloading  point  to  the  carton- 
stitching  room,  intermediate  hand¬ 
ling  thus  being  saved.  This  they 
do  via  further  sections  of  gravity 
conveyor  and  a  horizontal  powered 
conveyor,  which  delivers  them  to 
the  top  of  a  metal  shoot,  down 


mnninr  gravity  convenors 

■■■  POWER  CONVEYORS 
I'VJ'J  PORTABLE  CONVEYORS 
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which  they  pass  to  the  stitching 
room  on  the  ground  floor.  This 
layout  is  indicated  on  the  accom¬ 
panying  plan. 

When  the  cartons  are  not  re¬ 
quired  for  immediate  use,  they  are 
unloaded  from  the  gravity  con¬ 
veyor  in  the  carton  store,  and 
moved  by  small  hand  trucks  to 
appropriate  sections  of  the  store  to 
be  stacked  until  needed.  Cartons 
are  delivered  from  the  store  to  the 
factory  by  a  simjrle  reversal  of  this 
operation. 

Many  sizes  of  cartons,  liners, 
flats  and  divisions  are  used,  and 
the  sizes  of  the  bundles  vary  ac¬ 
cordingly.  In  all,  32  sizes  of 
bundle  have  to  be  accommodated, 
ranging  in  length  from  19  in.  to 
50  in.  and  in  width  from  8  in.  to 
29  m.  It  has  been  found  that 


the  Rapistan  gravity  wheel  and 
powered  belt  conveyors  installed 
are  able  to  handle  these  bundles 
of  various  size  and  shape  without 
difficulty. 

Packed  goods 

The  packed  goods  warehouse 
comprises  two  floors,  goods  for  the 
home  trade  being  held  on  the 
ground  floor  whilst  export  packs 
are  stored  on  the  floor  above.  The 
largest  and  heaviest  pack  handled 
is  that  containing  one  dozen  litre 
bottles  of  Dubonnet,  and  the 
equipment  was  therefore  judged  on 
its  ability  to  handle  this  pack.  A 
certain  amount  of  roller  conveyor 
was  already  in  use  by  the  firm, 
and  it  was  found  possible  to  utilise 
this  by  tying  in  sections  of  it  with 


the  new  wheel  conveyors  at  appro¬ 
priate  points. 

As  is  shown  in  the  accompany¬ 
ing  diagram,  the  filled  cartons 
leave  the  filling  department  by 
way  of  a  humper,  a  short  powered 
belt  conveyor  which  lifts  them  to 
a  sufficient  height  to  allow  their 
conveyance  by  gravity  over  the 
bulk  of  the  distance  to  be  covered. 
Goods  intended  for  the  home  mar¬ 
ket  then  pass  into  the  storage  area 
marked  ‘  ‘  old  warehouse  ’  ’  on  the 
plan,  by  means  of  a  straight 
gravity  conveyor,  or  to  "  area  B  ” 
of  the  new  warehouse.  In  order  to 
carry  goods  to  area  B,  it  was 
necessary  to  traverse  a  passage, 
and  a  mechanical  belt  conveyor, 
reversible  to  give  maximum  versa¬ 
tility  of  operation,  was  installed  at 
this  point.  This  carries  the  goods 
over  the  passageway,  giving  a 
clearance  of  6  ft.  6  in.  Another 
length  of  wheel  conveyor  then 
carries  the  goods  into  area  B, 

The  conveyors  serving  the  two 
routes  described  above  end  some 
15  ft.  from  the  loading  bays. 
When  goods  are  to  be  loaded  for 
dispatch  by  road — the  standard 
method  of  transport  employed — 
they  are  carried  over  the  interven¬ 
ing  distance  by  lengths  of  portable 
wheel  conveyor  extendable  into 
the  actual  lorries.  These  can  also 
be  used  to  facilitate  stacking  of 
goods  in  the  storage  areas,  which 
include  “area  A”  on  the  plan. 
The  lengths  of  movable  conveyor 
are  simply  placed  at  right  angles 
to  the  permanent  conveyors,  the 
goods  being  diverted  on  to  them 
by  means  of  flow-diverters.  These 
are  lightweight  attachments  which 
can  be  fitted  quickly  to  any  part 
of  the  wheel  conveyor  line  to  di¬ 
vert  goods  at  right  angles  in  either 
direction. 

Export  goods 

Goods  intended  for  export  are 
diverted  from  the  roller  conveyor 
soon  after  they  leave  the  filling  de¬ 
partment  and  are  carried  by  a 
powered  belt  conveyor  to  the  first 
floor.  They  are  stencilled  with  the 
necessary  markings  on  a  short 
length  of  roller  conveyor,  and  then 
pass  round  the  system  of  convey¬ 
ors  shown  in  the  second  diagram. 
Goods  are  lifted  from  the  roller 


CHUTE  DOWN  TO  STITCHING  ROO/W 
(GROUND  FLOOR) 
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Left:  A  section  of  the  warehouse  for  export  stock  on  the  first  floor.  The  bumper  on  the  left  of  the  picture  carries  the  cartons  to 
the  point  at  which  they  enter  the  picture  on  the  right.  Right:  The  cartons  may  be  distributed  to  other  parts  of  the  warehouse,  or 
sent  to  the  ground  floor  for  dispatch.  The  use  of  existing  lengths  of  roller  conveyor  tied  in  with  the  new  wheel  conveyors  is  clearly 

illustrated  in  both  pictures. 


conveyors  for  stacking,  and  re¬ 
turned  to  them  for  dispatch,  at 
various  points  along  their  length. 
When  ready  for  dispatch,  the 
goods  are  sent  down  to  the  ground 
floor  loading  bay  by  means  of  the 
powered  conveyor  shown  in  the 
diagram,  or  pass  by  an  alternative 
route  to  the  outside  wall  of  the 
store,  through  which  they  pass  to 
a  second  loading  point  at  the  side 
of  the  building.  This  is  also  served 
by  a  powered  conveyor.  These  two 
dispatch  conveyors  are  powered  of 
necessity,  since  the  rate  of  fall  is 
too  great  to  allow  gravity  delivery 
to  be  used  with  safety. 

Junctions  in  the  conveyor  lines 
are  catered  for  by  the  Rapistan 
spur  curve,  an  ingenious  device 
which  allows  the  flow  from  two 
lines  to  be  merged  or  diverges  flow 
from  one  line  into  two.  Right 
angle  or  45°  models  are  available, 
and  the  flow  of  goods  is  diverted 
down  one  or  other  path  by  the 
simple  operation  of  a  handle,  plus 
the  swinging  over  of  a  guard  rail. 

At  the  moment,  only  the  receipt 
of  cartons  and  the  handling  of 
packed  goods  has  been  fully  me¬ 
chanized  at  the  Rose’s  factory. 
However,  plans  are  in  hand  for 
the  installation  of  fully  automatic 
bottling  and  carton-filling  lines, 
and  the  mechanization  of  the  re¬ 
ceipt  of  bottles  is  also  being  con¬ 
templated.  When  these  schemes 
have  been  put  into  effect,  manual 
handling  will  undoubtedly  hav’e 
been  cut  to  the  minimum  compat¬ 
ible  with  the  design  of  the  factory 
and  the  nature  of  the  operations 
carried  out. 


Handling  Food 

Despite  the  fact  that  in  a  self- 
service  grocery  the  customers 
serve  themselves,  a  good  deal  of 
handling  of  foodstuffs  has  to  be 
done  by  the  staff  in  receiving  and 
storing  stock  and  in  replenishing 
the  shelves.  The  dressing,  pack¬ 
aging  and  weighing  of  such  com¬ 
modities  as  fresh  meat,  ix)ultry 
and  sausages  also  present  hand¬ 
ling  problems. 

Considerable  attention  was  there¬ 
fore  paid  to  handling  problems  by 
John  Gardener’s  when  they 
planned  their  new  Su|x*rmarket  in 
Kensington,  which  was  ojxmed 
recently.  In  order  to  facilitate 
receival  of  gotxls  by  road,  a 
tunnel  had  to  be  driven  from  the 


The  meat  preparation  room,  showing  lay¬ 
out  of  conveyors  and  scales. 


for  Retail  Sale 

service  road  to  the  rear  of  the 
store,  and  this  was  equipjx'd  with 
a  conveyor  lx?lt,  on  which  the 
goods  are  received. 

The  conveyor  belt  is  continued 
in  the  storeroom  by  a  series  of 
gravity  conveyors,  on  which  stock 
is  delivered  to  various  sections  for 
storage,  or  sent  from  the  storage 
shelves  to  the  central  deliv'ery  lift 
which  serves  the  store  above. 

In  the  meat  pre{)aration  depart¬ 
ment,  illustrated,  joints  and  |X)ul- 
try  are  dressed  in  the  rear  of  the 
room  and  then  placed  in  metal 
trays  on  to  a  gravity  conveyor. 
Girls  stationed  at  various  points 
along  the  conv’eyor  remove  the 
items  with  which  they  are  dealing. 
The  various  joints,  etc,,  are  then 
weighed,  packaged  and  priced, 
the  packages  being  heat-sealed  in 
some  cases. 

Sausages,  ham  and  bacon,  and 
other  sliced  meats  such  as  lun¬ 
cheon  meat  arc  dealt  with  in  a 
similar  way. 

After  being  weighed  and  pack¬ 
aged,  the  meats  are  stored  in  cold 
nx)ms  until  required  for  sale. 

Handling  problems  in  the  store 
itself  have  also  Ix'en  considered, 
and  sjxirial  trolleys  have  Ix'en 
designed  to  negotiate  the  aisles 
without  inconveniencing  shopjx'rs. 

The  conveyors  which  have  been 
installed  are  in  this  case  also 
Rapistan,  made  by  Manufacturers 
H^quipment,  Ltd.  Refrigeration  is 
by  Frigidaire. 
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How  Wall's  Handle  Meat  Products 


The  handling  of  over  300  pigs  per  hour  calls  for  a  well-planned  production  line.  We 
describe  below  how  handling  problems  are  tackled  in  Wall’s  new  abbatoir,  and  on  their 

sausage  production  line. 


February  2i  this  year,  the 
^^Duke  of  Edinburgh  opened 
the  new  abattoir  at  the  factory  of 
T.  Wall  and  Sons  (Meat  Pro¬ 
ducts),  Ltd.,  at  Willesden,  North- 
West  London.  This  extension  is  in¬ 
tended  solely  for  the  handling  of 
pigs,  and  when  in  full  production 
is  capable  of  processing  over  300 
carcases  per  hr.  To  coj>e  with  this 
high  throughput,  the  line  has  been 
mechanised  wherever  jx)ssible,  and 
serves  as  an  excellent  example  of 
the  mechanical  handling  tech¬ 
niques  which  can  be  adopted  in 
this  branch  of  the  food  industry. 

Slaughtering 

Pigs  are  received  at  the  factory 
by  road,  and  are  unloaded  into 
holding  jx'ns  occupying  two 
storeys  of  the  building  on  each 
side  of  the  unloading  bay.  After 
being  rested  for  several  hours,  the 
pigs  are  driven  from  these  pens  to 
one  of  2  stunning  points.  Here  they 
are  first  stunned  electrically  then 
shackled  by  one  hind  leg  and 
lifted  by  an  overhead  powered  con¬ 
veyor  to  the  sticking  pen. 

After  the  necessary  bleeding,  the 
conveyor  lowers  the  carcases  into 
a  scalding  trough,  where  the 
shackles  are  removed  and  returned 
by  a  conveyor  to  the  stunning 
pen.  The  carcases  are  submerged 
in  the  trough  and  pushed  along  it 
by  a  series  of  parallel  horizontal 
bars,  so  articulated  as  to  impart  a 
downward  and  forward  motion  to 
the  carcases  during  their  passage 
through  the  tank. 

At  the  far  end  of  the  scalding 
tank  the  carcases  are  picked  up 
by  a  to<)thed  steel  conveyor,  and 
lifted  to  a  de-hairing  machine. 
Through  this  they  pass  by  gravity, 
most  of  the  accessible  hair  being 
removed  in  the  process  by  the 
rapidly  revolving  scrapers  con¬ 
tained  in  the  de-hairer.  On  emer¬ 


gence  from  the  de-hairer  the  car¬ 
cases  fall  on  to  a  slat  conveyor, 
where  gambrels  are  inserted  into 
the  hind  feet.  These  gambrels 
are  hooked  on  to  overhead  rails, 
along  which  they  are  moved 
by  endless  chains  fitted  with  suit¬ 
able  projections,  which  circulate 
just  above  the  rails.  The  car¬ 
cases  remain  suspended  in  this  way 
until  they  enter  the  curing  cellars 
or  lx)ning  department. 

The  carcases  next  pass  through 
a  singer,  designed  by  Wall’s  and 
believed  by  them  to  be  unique  in 
the  fact  that  the  carcases  are 
effectively  treated  without  ceasing 
to  move  along  the  production  line. 
A  second  de-hairer  and  ‘  ‘  black- 
scraper  ’ '  follows,  and  when  the 
pigs  pa.ss  to  the  dressing  line 
a  very  small  amount  of  hand 
scraping  of  the  most  inaccessible 
places  is  sufficient  to  complete  the 
de-hairing  process. 


Dressing 

As  the  pigs  pass  along  the  dress¬ 
ing  line,  they  are  first  cut  down 
the  backbone  and  the  belly  in  the 
usual  way.  The  gut  is  then  re¬ 
moved  and  placed  in  a  stainless 
steel  tray  carried  on  a  continuous 
conveyor,  whilst  the  pluck  is 
suspended  from  a  hook  carried  by 
an  overhead  conveyor.  These 
trays  and  hooks  are  synchronised 
so  that  the  gut  and  pluck  are 
carried  along  with  the  carcase 
from  which  they  were  removed  to 
the  veterinary  inspection  point. 
Here  a  check  is  made  against 
possible  disease,  any  condemned 
carcases  being  removed  immedi¬ 
ately  along  with  the  correspond¬ 
ing  parts  to  the  inedible  products 
plant. 

Healthy  carcases  are  then 
weighed  before  the  flare  is  re¬ 
moved.  The  flare  is  hung  from 
hooks  carried  on  suspended  racks. 
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Two  views  of  the  gut  processing  room.  Left:  The  gut  enters  the  room  on  a  conveyor  belt,  the  fat  end  being  removed  and  placed 
in  the  elevated  chute  in  the  foreground.  The  stomach  is  also  removed  and  passes  to  the  sink  at  the  end  of  the  conveyor.  Right: 
The  intestines  are  placed  on  a  second  conveyor  running  at  right  angles.  Here  the  runners  are  removed  and  carried  by  a  small 
conveyor  to  the  cleaning  machines,  seen  on  the  left  of  the  picture.  The  mudgeon  fat  is  placed  in  an  overhead  chute  over  the  con¬ 
veyor  belt.  The  black  gut  falls  from  the  end  of  the  conveyor  to  the  fk)or  below. 

on  which  it  is  conveyed  from  the  liv’er  sausage.  The  stomach  is  also 
dressing  line  to  a  small  room  in  removed,  and  passes  to  the  end  of 
which  the  kidneys  are  removed,  the  conveyor  belt,  where  it  is 
The  rail  carrying  the  racks  then  opened  and  washed  prior  to  being 
passes  over  2  steam-rendering  lard  cooked  and  minced  in  another  de¬ 
kettles,  into  either  of  which  the  partment. 

contents  of  the  racks  can  Ix'  The  intestines  are  placed  on  a 
dropped  simply  by  pulling  a  small  second  conveyor  belt  running  at 
handle  at  the  side  of  each  rack,  right  angles  down  the  rear  of  the 
The  emptv  racks  are  then  returned  room.  The  small  intestine  is  first 
on  the  continuous  rail  to  the  dress-  run  off,  and  passes  down  a  short 
ing  line.  chute  to  another  conveyor  Ix'lt, 

The  carcases  are  next  split  and  which  carries  it  to  a  battery  of 
the  backlxme  is  removed.  They  yew  Era  cleaning  and  finishing 
are  then  passed  to  chilling  r(K)ms  machines.  Here  it  passes  through 
serving  the  boning  room  and  the  a  series  of  rublxT  and  metal  rol- 
curing  cellar  on  the  floor  below.  lers,  which  effectively  empty  it 

and  remove  the  outer  skin 
Gut  processing  (threads)  and  mucous  lining. 

Meanwhile,  the  gut  and  pluck  Water  is  then  passed  through  and 
are  being  dealt  with.  The  pluck  the  gut  is  examined  for  holes,  Ix*- 
is  unhooked  as  it  is  carried  by  the  ing  broken  off  wherever  a  hole 
convevor  from  which  it  is“  sus-  occurs.  Finally,  pieces  are  selected 
pended  past  a  stationary  arm,  and  tor  width  and  measured  in  bundles 
falls  down  a  chute  to  a  lower  fl(K)r.  of  100  yd.,  Ix'fore  Ix'ing  salted 
The  gut  is  removed  from  the  stain-  flown  for  us(!  as  sausage  casings, 
less  steel  trays  in  which  it  was  The  mudgeon  fat  is  next  re¬ 
placed  and  carried  by  a  belt  con-  moved  and  placed  in  a  second 
veyor  into  a  room  adjoining  the  overhead  chute,  down  which  it  is 
dressing  line.  This  room  forms  in  washed  by  jets  of  water.  It  is 
itself  a  microcosm  of  planned  collected  at  the  end  of  the  chute 
handling,  and  is  well  worthy  of  in  cold  running  water,  and  is  re¬ 
consideration.  As  the  gut  enters  moved  after  washing  and  added  to 
the  room,  the  fat  end  is  first  re-  the  lard  kettles, 
moved  and  placed  in  an  overhead  The  black  gut  falls  from  the  end 
chute,  down  which  it  drops  into  of  the  rear  conveyor  to  the  nK)m 
running  water.  It  is  then  washed  lx*low,  where  it  is  hashed  Ix'fore 
and  trimmed  and  turned  inside  being  pum|x?d  to  the  inedible  pro- 
out,  ready  for  use  as  casings  for  ducts  plant. 


Boning  and  curing 

In  the  boning  room,  the  ctxded 
carcases  are  divided  into  shoulders, 
middles  and  legs,  which  arc  placed 
on  a  conveyor  belt  for  distribu¬ 
tion  to  the  transversely  placed  lx)n- 
ing  tables.  Shoulders  are  boned 
out  for  sausiige  meat,  of  which 
they  provide  the  bulk,  begs  may 
lx‘  distributed  as  such  to  the  retail 
trade,  or  may  lx*  cut  into  gammon 
pieces  for  curing,  ('ertain  selected 
shoulder  cuts  are  alst)  cured  as  cut 
pieces. 

The  bulk  of  the  meat  for  curing 
is  provided,  however,  by  the  backs 
and  bellies.  Bellies  are  left  with 
the  rind  on  for  the  production  of 
streaky  bacon.  The  back  cuts 
have  the  rind  removed,  and  the 
fat  is  trimmed  where  necessary  to 
a  suitable  thickness.  Backs  and 
streaky  i)ortions  are  then  collected 
from  the  boning  tables  and  fed  by 
chute  to  the  curing  cellar.  Here 
they  fall  on  to  a  conveyor  Mt, 
which  feeds  to  an  automatic  brine 
injector.  They  are  fed  by  hand  in¬ 
to  this  machine  2  at  a  time,  and  a 
manifold  of  iK'edles  injects  the 
brine  at  intervals  along  the  pieces 
as  they  pass  on  a  mesh  Ix'lt 
through  the  machine.  Surplus 
brine  falls  to  the  supply  tank  lx‘low 
and  is  recirculated.  The  piimix'd 
pieces  pass  to  a  further  conveyor, 
which  carries  them  to  the  brine 
tanks,  in  which  they  are  stacked 
bv  hand.  Ciammon  and  shoulder 
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pieces  are  handled  in  the  same 
way. 

After  curing,  maturing  and 
smoking,  the  pieces  are  trans¬ 
ported  to  the  factory  of  T.  Wall 
and  Sons  (Handy  Foods),  Ltd.,  at 
Isleworth,  where  they  are  deep 
frozen,  sliced,  and  vacuum 
packed,  ready  for  distribution  to 
the  retail  trade.  Some  shoulder 
and  gammon  ])ieces  are  also 
vacuum  packed  without  slicing  as 
cooking  joints. 

A  numlx'r  of  graded  sides  are 
also  cured  whole  by  the  traditional 
Wiltshire  tank  cure  for  sale  in  the 
normal  wav. 


On  the  sausage  raw  materials'  conveyor  trays  of  weighed  ingredients  are  carried 
from  the  scales  to  the  sausage  preparation  department  on  an  upper  floor. 


fed  from  positions.  Each  chopping  position  links  are  susjx'nded  on  hooks 
of  a  small  has  op|K)site  it  a  trip  device  which  which  travel  on  a  continuous  belt 
or,  which  may  or  may  not  engage  with  this  through  the  cooling  chamber  pro- 
oor  above.  {X'g,  according  to  the  jxisition  in  vided  at  each  tilling  station.  Here 
tnilk  down  which  the  latter  is  set.  Thus  when  the  sausiiges  are  chilled  rapidly  to 
weighing  ingredients  selected  and  weighed  about  40°F.  in  a  draught  of  re- 
lium  trays  out  according  to  the  recipe  for  a  frigerated  air,  which  serves  also  to 
ite  amount  particular  tyix*  of  sausage  reach  tlry  the  outsicle  of  the  sausages.  On 
the  chopping  station  at  which  that  emerging  at  the  op^xisite  side  of 
beef  and  tyjx*  of  sausage  is  actually  being  the  chiller,  the  sausages  are  given 
)ared  and  prepared,  the  trip  system'  is  put  a  final  weighing,  bundled,  and 
The  trays  into  o|x*ration.  This  actuates  a  wrapjx'd.  The  wrapjx'd  sausages 
s  are  then  hydraulic  mechanism,  which  lifts  are  placed  in  trays,  which  are 
tided  from  the  tray  of  ingredients  clear  of  the  loaded  on  to  a  hvli  conveyor  run- 
conveyor.  carry  ing  cradle,  allowing  the  latter  ning  round  the  outside  of  the  room, 
the  floor  to  pass  on  round  the  system.  The  This  carries  them  to  the  central 
id  fat  i)ork  tray  is  then  lowered  on  to  a  short  pnxlucts  lift,  which  carries  all 
are  added,  length  of  roller  conveyor  next  to  finished  goixls  to  a  cold  store  on 
i'vated  yet  the  chopping  bowl,  '  ready  for  the  ground  flixir,  where  they  are 
usage  pre-  use.  held  prior  to  dis|xitch.  The  trays 

As  trays  containing  ingredients  of  goixls  are  lifted  automatically 
yor  serves  maile  up  according  to  different  from  the  lift  as  it  passes  this  store, 
which  are  recifX's  pass  this  station,  the  two  and  run  along  one  of  2  roller  con- 
row  down  parts  of  the  trip  mechanism  fail  veyors  which  traverse  the  rear  of 
om.  The  to  coincide,  and  the  conveyor  the  store.  From  this  they  are 
tray  is  passes  on  without  discharging  its  stacked  on  stillages  and  held  until 
numb'er  of  contents.  they  leave  the  factory, 

which  it  is  As  the  cradles  are  emptied  they 
ng  to  the  pass  around  the  continuous  Despatch 

ingredients  system  and  finally  back  to  the  The  stillages  are  carried  by 
1  weighed,  lower  floors  to  repeat  the  cycle.  hand-drawn  lift  trucks  into  the 
a  protrud-  After  chopping,  the  sausages  despatch  department,  which  lies 
'  raised  or  are  filled  in  the  usual  way,  and  alongside  the  cold  store.  Goods 
of  several  after  a  preliminary  weighing  the  which  are  to  be  despatched  by  rail 
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are  packed  in  cartons,  and  loaded 
on  portable  roller  conveyors  into 
the  B.  R.  vans  outside.  The  bulk 
of  the  despatch  is  done  at  night, 
however,  when  the  company's 
vans  are  loaded  with  the  trays  of 
the  various  products.  Again,  port¬ 
able  roller  conveyors  are  employed 
for  handling  purposes.  Returned 
trays  are  carried  by  conveyor  to 
the  basement  of  the  building. 

SOME  SUPPLIERS  OF  EQUIPMENT 
De-hairers:  Cincinnati  Butchers  Supply 
Company.  Cincinnati.  Ohio;  Th.  Gjer- 
strup.  Ltd.,  Copenhagen. 

Slat  conveyor:  Abattoir  .Appliances,  Ltd. 
Gut  cleaning  machines:  E.  A.  Bitterling, 
Limited. 

Brine  injection  machine:  .Allbright-Nell 
Co..  Chicago. 

Sausage  raw  materials  conveyor:  Geo. 
ir.  King. 

Bowl  choppers  and  fillers:  /.  C.  ll’etter 
and  Co.,  Ltd. 

Sausage  coolers:  /.  and  E.  Hall,  Limited. 
Skinless  sausage  linkers :  Linker  Ma¬ 
chines  Inc.,  Xewark,  U.S..A. 


Part  of  the  sausage  department,  showing  sausages  emerging  from  the  cooler,  ready  for 
final  weighing  and  wrapping. 


Blending  and  Packing  Tea 


The  cleaning,  blending  and  pack¬ 
ing  of  tea  for  the  home  and  over¬ 
seas  markets  normally  demands 
extensive  premises  with  second, 
third  or  fourth  floors,  since  each 
stage  in  the  bulk-to-packet  pro¬ 
cedure  primarily  depends  on  the 
loose  tea  being  gravity-fed  to 
various  points. 

At  the  new  Bletchley  premises 
of  Joseph  Tetley  and  Co.,  Ltd., 
however,  every  operation,  from 
the  reception  of  the  tea  in  bulk  to 
the  final  packing  for  the  retailers’ 
shelves,  is  carried  out  on  one 
single  floor — an  innovation  of  con¬ 
siderable  interest  to  the  tea-pack¬ 
ing  industry  in  general. 

There  are  some  positive  advan¬ 
tages  in  single  -  floor  cleaning, 
blending  and  packing  of  tea.  A 
one-floor  factory  means  that  rates 
and  insurances  on  the  building 
itself  are  not  so  heavy,  and  with  a 
single-floor  system  the  mainten¬ 
ance  of  feed  lines,  conveyors,  ele¬ 
vators,  hoppers,  blenders  and 
other  requisite  equipment  is  con¬ 
sequently  a  simpler  and  easier 
matter. 

That  the  Bletchley  enterprise  has 


proved  successful  from  all  points 
of  view  is  demonstrated  by  the  fact 
that  further  ramifications  of  the 
single-floor  system  are  already  in 
hand. 

When  Tetleys  decided  to  build 
completely  new  premises  at  Den¬ 
bigh  Road,  Bletchley,  as  an  addi¬ 
tion  to  their  existing  plant  at  Os¬ 
borne  Street,  Bletchley,  and  Wor¬ 
ship  Street,  London,  they  planned 
a  modern  single-floor  building 
covering  about  50,000  sq.  ft.  The 
problem,  of  course,  was  to  have 
all  the  traditional  advantages  of 
a  3-  or  4-storey  building  on  the 
one  single  floor.  It  became  ob¬ 
vious  that  the  solution  to  the  prob¬ 
lem  was  an  automatic  conveyor 
and  elevator  system  specifically 
adapted  for  the  purpose  of  blend¬ 
ing  and  packing  large  quantities  of 
tea  quickly  and  efficiently. 

Henry  Pooley,  Ltd.,  the  con¬ 
sulting  engineers  to  whom  Tetley 
executives  took  their  problem, 
recommended  Redler  Conveyors, 
Ltd.,  who  have  specialised  in  the 
design  and  construction  of  en 
masse  material  handling  plants  for 
many  years,  and  throughout  the 


whole  project  Redler  engineers 
worked  in  collaboration  with  the 
tea  company's  own  engineers. 

A  most  important  feature  of  the 
Redler  en  masse  system  is  that 
during  all  elevating  and  convey¬ 
ing,  the  loose  tea  is  not  bruised  or 
damaged  in  any  way.  It  “  flows  " 
in  totally  dust-tight  casings — con¬ 
veyed  smoothly  and  efficiently  by 
skeleton-type  chain  links  in  such 
a  manner  that  there  is  no  pressure 
on  the  tea  leaves,  no  movement 
between  them  and  no  breakage 
or  bruising  of  the  leaves  during 
transit. 

A  comprehensive  elevator-con¬ 
veyor  system  was  completed,  and 
a  short  time  after  the  new  factory 
was  built  Redler  conveyors  were 
moving  many  thousands  of  pounds 
of  tea  per  hr.  through  the  hoppers 
and  blenders  and  finally  into  the 
packing  machines  themselves. 

Initially,  cases  of  tea — straight 
from  the  docks — are  brought  to 
the  first-stage  cleaning.  At  this 
point  electrically  motivated  vibra¬ 
tory  screens  sift  the  dust  and  any 
other  foreign  matter  from  the 
leaves. 

The  cleaned  tea  is  then  moved 
through  two  separate,  totally  en¬ 
closed  conveyor  shafts,  powered 
(Concluded  on  page  198) 
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HANDLING  TECHNIQUES  AT 
PEEK  FREAN'S 

When  countless  small  units  have  to  be  transported  from  one  section  of  a  factory  to 
another,  handling  problems  are  multiplied  and  a  versatile  system  is  called  for.  The 
handling  techniques  adopted  at  the  Peek  Frean  biscuit  factory  are  described  below. 


production  of  biscuits  on 
such  a  scale  as  is  represented 
by  the  operations  of  Peek,  Frean 
and  Co.,  Ltd.,  is  essentially  a 
mechanical  oj)eration.  At  the 
Bermondsey  factory  of  this  firm, 
many  of  the  steps  necessary  in  the 
production  of  high-class  biscuits  of 
uniform  quality  are  {performed  by 
fully-automatic  machinery  of  the 
most  modern  tyjie.  Apart  from  the 
handling  and  conveying  which 
forms  an  integral  |)art  of  the  ojjera- 
tion  of  these  machines,  however,  a 
great  deal  of  handling  of  raw  ma¬ 
terials,  products,  and  packaging 
material  is  involved  in  the  day-to- 
day  working  of  the  factory,  and 
mechanical  handling  techniques 
hav'e  been  evolved  to  reduce  lalx)ur 
whercv'er  possible. 

Choice  of  handling  methods 

Peek  Freans  celebrated  their 
centenary  last  year,  and  the  site  of 
the  present  factory  was  purchased 
as  long  ago  as  1876.  When  some 
of  the  existing  buildings  were 
erected,  ideas  of  mechanical  hand¬ 
ling,  where  they  existed  at  all, 
were  only  rudimentary,  and  it  has 
not  always  proved  easy  for  the 
firm  to  adopt  the  premises  to 
modern  materials  handling  tech¬ 
niques.  Moreover,  a  tempering 
process,  involving  a  time  lag,  is 
necessary  after  many  of  the  opera¬ 
tions — dough  must  lie  proved, 
cream  fillings  must  set,  icing  must 
harden,  and  so  on.  Finally,  raw 
materials  for  many  of  the  ma¬ 
chines —  cream-filling  machines, 
wrapping  machines,  etc. — must  be 
drawn  from  several  points  within 
the  factory,  and  the  products  may 
have  to  be  distributed  to  several 
points.  Under  these  circumstances, 
any  handling  system  adopted  must 
have  as  its  cardinal  feature  ver¬ 
satility,  and  Peek  Freans  have 
found  that  the  wide  use  of  plat¬ 
forms  or  stillages,  or  in  some  cases 


A  battery  of  Forster  wrapping  machines  delivering  wrapped  biscuits  on  to  a  belt 
conveyor  for  packing  by  hand  into  tins. 


pallets,  handled  by  hand-drawn 
or  powered  lift  trucks,  according  to 
the  size  of  the  load,  best  suits  their 
particular  requirements.  Conveyor 
systems  have  lieen  installed,  how¬ 
ever,  wherever  their  use  offered 
greater  advantages. 


Containers  of  other  raw  ma¬ 
terials  such  as  cooking  fat,  dried 
fruit,  chocolate,  etc.,  are  also 
handled  either  as  units  or  on  plat¬ 
forms  or  pallets,  as  best  suits  the 
lay-out  of  the  stores  and  the  size 
of  the  units  being  handled. 


Raw  materials 

Sugar  and  flour  are  received  at 
the  factory  in  bags,  and  are 
handled  in  this  form  until  they  are 
used  in  production.  The  flour  is 
delivered  by  road,  the  sacks  being 
elevated  to  the  flour  store  by 
means  of  a  s|iecial  elevator  de¬ 
signed  to  lift  the  sacks  singly  in 
rapid  sequence. 

The  flour  is  blended  before  use, 
being  re-bagged  after  the  blending 
operation  and  stored  again  until 
required.  All  handling  of  the  bags 
is  carried  out  by  means  of  small 
hand  trucks. 

The  sugar  is  unloaded  in  a 
similar  way,  but  the  sugar  bags 
are  loaded  on  to  pallets  in  the  store 
and  handled  by  forklift  truck. 


Production  departments 

In  the  dough-mixing  depart¬ 
ment,  the  ingredients  are  mixed  in 
rotary  mixers  of  the  firm's  own 
design.  These  discharge  the  dough 
into  delivery  chutes  to  the  floor 
below,  where  it  is  caught  in 
wheeled  troughs.  Sk)ft  doughs  are 
wheeled  in  these  troughs  straight 
to  the  autoplants — a  series  of  com¬ 
pletely  automatic  biscuit-making 
machines.  Hard  doughs  have  first 
to  be  rolled  out  in  dough  breaks 
and  then  tempered  for  a  suitable 
period  in  specially  heated  proving 
rooms. 

Once  the  dough  is  fed  to  the 
autoplants,  the  rest  of  the  opera¬ 
tions,  up  to  the  removal  of  the 
baked  biscuits  from  the  line,  is 
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completely  automatic.  The  plants 
comprise  sheeting  rollers,  sugar 
sprinklers,  washovers  and  other 
accessory  attachments,  as  well  as 
cutting  and  embossing  units  and  a 
scrap  return  system.  The  cut  bis¬ 
cuits  pass  straight  into  the  ovens, 
which  are  of  the  steel  band  or  wire 
web  type  according  to  require¬ 
ments.  Some  idea  of  the  size  of 
these  units  is  given  by  the  fact  that 
the  latest  autoplants  installed  at 
the  Peek  Frean  factory  are  no  less 
than  172  ft.  long.  (Another  auto¬ 
matic  biscuit  plant  made  by  T. 
and  T.  Vicars,  Ltd.,  installed  in 
Peek  Frean's  factory,  is  described 
and  illustrated  on  i)p.  loo-i  of 
the  March  issue  of  Food  Manu¬ 
facture). 

On  emerging  from  the  ovens, 
the  biscuits  are  partially  cooled  by 
a  blast  of  cold  air  in  some  cases, 
after  which  they  are  overlapped  on 
to  cradle  conveyors.  These  lift  the 
biscuits  and  carry  them  overhead 
to  the  packing  points,  allowing 
them  to  cool  naturally  in  transit. 

The  biscuits  are  removed  by 
hand  from  the  stacking  machines 
and  packed  into  shallow  trays, 
which  are  in  turn  stacked  on 
platforms.  These  are  then  trans¬ 
ported  by  platform  trucks  to 
the  various  packing  depart¬ 
ments,  or  to  the  sections  of  the 


factory  where  further  processing 
takes  place. 

Further  processing 

This  treatment  of  the  biscuits 
may  take  such  forms  as  partial 
or  complete  chocolate  enrobing, 
icing,  cream  filling,  etc.  The  bis¬ 
cuits  are  delivered  in  the  trays  to 
the  machines  jx'rforming  the  vari¬ 
ous  operations,  and  are  then,  in 
general,  re-packed  into  trays  for 
transportation  to  the  packing  de¬ 
partments.  The  actual  processes 
are  entirely  automatic,  and  in 
most  cases  are  carried  out  at  very 
high  speed,  but  the  multiplicity  of 
the  various  ojx'rations  |)recludes 
their  being  linked  by  any  contin¬ 
uous  mechanical  handling  system, 
and  the  method  adopted  of  carry¬ 
ing  the  biscuits  in  trays  stacked  on 
platforms  has  proved  to  have  the 
necessary  versatility  for  this  tvi>e 
of  ojx'ration. 

Packaging 

In  an  article  of  this  type,  it 
would  not  be  possible  to  give  de¬ 
tails  of  the  packaging  of  all  the 
many  types  and  size  of  pack  which 
Peek  Freans  produce.  A  few  ex¬ 
amples  must  therefore  serve  to 
describe  the  techniques  employed. 
One  such  is  {)rovided  by  the  jack¬ 
ing  of  mixed  biscuits  in  tins. 


Above:  “  Cheeselets  ”  are  fed  to  an  auto¬ 
matic  filling  machine  by  a  Valeo  vibrating 
spiral  feed. 


Left:  Measured  quantities  of  the  biscuits 
are  then  filled  into  bags  which  are  re¬ 
moved  by  a  conveyor  for  sealing. 

In  this  oix'ration,  the  packing 
line  is  designed  to  occupy  3  sides 
of  a  square,  along  the  fourth  side 
of  which  run  the  conveyors  for  the 
empty  and  filled  tins.  The  empty 
tins  are  removed  from  this  line  and 
placed  on  short  lengths  of  roller 
conveyor,  which  serv'e  as  filling 
tables.  Trays  of  the  various  tvqx's 
of  biscuit  list'd  in  the  pack  are 
placed  Ix'hind  these,  supported  at 
a  convenient  angle  for  the  girls  to 
draw  biscuits  from  them  for  filling 
into  the  tins.  Kach  girl  fills  3  or  4 
types  of  biscuit,  interpacking  them 
with  corrugated  paper  where 
necessary,  and  then  pushes  the 
tin  along  the  conveyor  to  the  next 
girl.  The  tins  come  round  twice 
to  each  filler,  as  tlx*  biscuits  arc 
packi'd  2  layers  deeji.  The  filled 
tins  are  then  closed  and  put 
back  on  to  the  appropriate  sec¬ 
tion  of  the  conveyor,  which 
carries  them  to  the  labelling  room 
above. 

The  conveyor  for  the  empty 
tins  runs  continuously  around  this 
packing  riKim,  Ix'ing  fed  by  a  con¬ 
veyor  from  the  Iknir  above,  where 
the  einjity  tins  enter  the  system. 
This  fil'd  conveyor  is  actuated  by 
a  Radiovisor  electric  eye,  which 
sets  it  in  motion  when  gaps  (xcur 
in  the  supply  of  tins  on  the  circu¬ 
lating  line.  Besides  each  packing 
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station  the  conveyor  passes  be¬ 
neath  a  stationary  metal  plate, 
over  which  the  tins  are  pushed. 
Should  the  supply  of  empty  tins 
circulating  round  the  system  l)e- 
come  sparst',  3  tins  are  left  on  this 
])late  ready  for  the  use  of  the  pack¬ 
ers,  until  they  are  pushed  along 
by  fresh  tins  added  to  the  line. 
This  conveyor  system  was  manu¬ 
factured  by  Sovex,  Ltd. 

Another  example  of  packaging 
is  provided  by  the  filling  of 
“  Cheeselets,"  this  ojx^ration  be¬ 
ing  carried  out  with  the  aid  of 
Valeo  machinery.  The  small 
square  biscuits  are  tipix*d  into  the 
hopjx'r  of  a  spiral  elevator,  which 
feeds  them  into  an  automatic 
bag  filling  machine.  The  elevator 
is  unusual  in  that  it  does  not  re¬ 
volve  but  simply  vibrates.  This 
vibratory  motion  is  sufficient  to 
carry  the  biscuits  upwards  around 
the  spiral,  at  the  top  of  which  they 
are  fed  off  into  the  automatic 
tiller.  The  filling  hop|)er  is  fed 
by  two  streams  of  biscuits,  one 
giving  the  bulk  of  the  amount 
desired  and  the  other  feeding  a 
trickle  of  biscuits  to  make  up  the 
final  quantity. 

The  biscuits  are  tipjx'd  in¬ 
to  greaseproof  bags,  which  are 
then  packed  inside  a  carton  over- 
wrap.  Smaller  packs,  heat-sealed 
in  film  bags,  are  j)roduced  on  a 
similar  machine. 

Another  pack  now  achieving 
great  popularity  is  the  No.  3  As¬ 
sorted.  In  this,  8  tyjx's  of  biscuit 
are  wrap|X'd  in  lots  of  3  to  8,  ac¬ 
cording  to  size,  12  packets  of  each 
kind  then  being  jiacked  into  a  tin. 
The  various  kinds  of  biscuits  are 
fe{l  by  hand  into  a  battery  of 
Forster  wrapping  machines,  in 
which  they  are  wrajqxxl  in  printed 
cellulose  film.  Each  machine  dis¬ 
charges  the  finished  packets  at  a 
different  distance  across  a  trans¬ 
verse  conveyor  Ix'lt,  which  carries 
them  to  the  ojX'rativ’es  filling  the 
tins. 

One  group  of  4  wrapping  ma¬ 
chines  engaged  on  this  opera¬ 
tion  is  shown  in  the  accompanying 
illustration. 

Returned  tins 

The  handling  of  returned  tins 
presents  something  of  a  jiroblem 


Small  electric  lift  trucks  are  used  in  the 
factory  for  transporting  biscuits.  The 
one  illastrated  is  a  BEF  truck  made  by 
Wingrove  and  Rogers. 

in  itself.  As  the  tins  are  received, 
they  are  first  emjitied  of  loose 
packing  material,  which  is  placed 
in  a  chute  for  delivery  to  the  in¬ 
cinerators.  The  tins  are  then 
placed  on  conveyor  belts,  which 
elevate  them  to  2  spiral  roller  con¬ 
veyors,  each  serving  a  Kellie  tin¬ 
washing  machine.  These  clean  the 
tins,  first  by  a  detergent  wash  and 
then  by  a  clean-water  rinse.  The 
washed  tins  then  pass  through  a 
drier  Ix'fore  being  delivered  to  a 
further  system  of  conveyor  belts, 
which  carries  them  to  the  floor 
above  for  storage,  prior  to  their 
re-use. 

Conv’eyor  equipment  in  this 
section  of  the  factory  was  designed 
and  installed  by  Paterson  Hughes 
Engineering  Co.,  Ltd. 

The  cost  and  handling  problems 
inherent  in  the  use  of  returnable 
tins  has  induced  the  firm  to  go  over 
increasingly  to  the  use  of  fibre- 
board  outers,  and  these  are  now 
in  general  use  for  some  of  the  pro¬ 
ducts.  These  cases  are  said  to  give 
good  protection  to  the  biscuits, 
and  to  be  popular  with  retailers. 
They  are  sealed  automatically  by 
Adams  Powell  equipment. 


S(J.ME  SI'I'PI.IERS  OF  EQUIPMENT 

Conveyor  systems;  Sovex,  Ltd.;  Pater¬ 
son  Hughes  Engineering  Co.,  Ltd.; 
.Manufacturers  Equipment,  Ltd. 

Lift  trucks:  Ransomes  Sims  and  Jeffer¬ 
ies,  Ltd.;  Lansing  Bagnall,  Ltd.;  Win- 
grove  and  Rogers,  Ltd.;  Vickerys,  Ltd. 

W’heele-l  tin  racks:  Willmot  Trucks,  Ltd. 

Biscuit  elevator  and  cooler:  Thrissel  En¬ 
gineering  Co.,  Ltd. 

Ovens  T.  and  T.  I'icars,  Ltd.;  Baker 
Perkins,  Ltd. 

Wrapping  machines;  Forsters  .Machine 
Co.,  Ltd.;  Naish  Bros,  and  Co.,  Ltd. 

Spiral  elevator  and  automatic  tilling  ma¬ 
chine;  Valley  Products  (Lye),  Ltd. 

Electric  eye:  Radiovisor  Parent,  Ltd. 

Case  sealer:  .Adams  Powell  Equipment, 
Ltd. 

Tin  washer;  R.  Kellie  and  Son,  Ltd. 


D(*lerminative  Batieriolovy 

Bergey’s  Manual  of  Determinative 
Bacteriology  is  such  a  world-wide 
standard  work  of  reference  that 
it  now  needs  no  description.  In 
the  recently  published  7th  edi¬ 
tions  however,  several  important 
changes  have  been  made.  Chief 
amongst  these  is  the  elimination 
from  the  manual  itself  of  much  in¬ 
formation  regarding  sp)ecies  which 
have  not  been  adequately  de¬ 
scribed  or  could  not  be  definitely 
placed.  This  information,  together 
with  many  of  the  less  important 
synonyms  for  accepted  species  and 
the  index  to  all  the  literature  of 
both  accepted  and  poorly  described 
organisms,  has  been  transferred  to 
a  volume  to  be  known  as  the  Index 
Bergeyana.  The  host  and  habitat 
index  will  also  be  found  in  this 
newly  titled  volume.  The  result  is 
that  the  Manual  itself  contains  de¬ 
scriptions  of  many  more  species, 
and  more  adequate  descriptions  of 
those  previously  listed,  and  yet  is 
reduced  to  a  more  conv’enient  size. 

Another  alteration  contributing 
to  this  reduced  size  has  been  the 
omission  of  much  material  of  his¬ 
torical  interest,  which  it  was  felt 
was  adequately  covered  in  the  6th 
edition,  and  need  not  be  repeated. 
The  naming  and  classification  of 
viruses  which  appeared  in  the  6th 
edition  have  also  been  omitted,  as 
many  authorities  criticised  its  in¬ 
clusion  as  being  premature. 

Bergey's  Manual  of  Determinative  Bac¬ 
teriology.  Bv  K.  S.  Breetl,  E.  (».  D. 
Murray,  an«l  N.  R.  Smith.  7th  Etl. 
1957.  Bailliert*,  Timlall  an«l  Cox,  Lon¬ 
don.  Pp.  xviii+1094.  120S.  net. 
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MECHANICAL 

HANDLING 

EQUIPMENT 


LIFT  TRUCKS 

The  increasing  trend  to  lay 

rtnwn  crnvprninDr  ctanHarHc  anH 


down  governing  standards  and 
tests  has  done  much  to  promote 
higher  degrees  of  safety,  reliability 
and  efficiency  in  present-day  in¬ 
dustrial  products.  As  a  result  of 
many  years  of  detailed  research, 
a  series  of  four  tests  for  the  sta¬ 
bility  of  forklift  trucks  has  re¬ 
cently  been  published.  Designed 
to  ensure  an  adequate  safety  mar¬ 
gin  under  normal  conditions,  these 
tests  fully  recognise  the  need  for 
all-round  stability,  by  tilting  the 
vehicle  quite  steeply  on  both  fore- 
and-aft  and  lateral  planes.  In 
fact,  the  severest  working  condi¬ 
tions  are  actually  reproduced. 

With  the  value  of  these  tests  in 
mind,  Ransomes  Sims  and  Jef¬ 
feries  are  producing  a  new  range 
of  forklifts,  based  on  their  FL 
series.  The  latest  of  these  are  the 
NR  20,  a  development  of  the 
FL  2000,  and  the  NR  30  models. 

A  battery-powered  forklift  truck, 
the  NR  20  will  transport  and  stack 
loads  of  up  to  2,000  lb.  at  a  load 
centre  of  24  in.,  and  up  to  20  cwt. 

Above:  The  Ransomes  NR  20  can  handle 
loads  of  up  to  2,000  lb. 


The  Lansing-Bagnall  type  SFR  fork-lift 
truck  which,  in  this  instance  is  being  used 
with  a  specially  designed  carton  clamp 
which  does  not  require  pallets. 
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The  C  o  n - 
veyancer  New 
Reach  fork 
truck  can  lift 
2,000  lb.  at  24  in. 
load  centre. 


will  elevate  the  load  to  20  ft.  in 
26  sec.  Both  models  will  stack  at 
right  angles  in  aisles  9  ft.  wide. 
Other  features  include  a  multi- 
step  speed  controller,  which  allows 
an  infinitely  variable  speed  up  to 
5  m.p.h.,  and  a  16  in.  steering 
wheel  fitted  with  a  knob  to  permit 
easy  one-hand  steering.  The  mast 
comprises  a  twin  telescopic  assem¬ 
bly  running  on  widely  spaced 
rollers,  any  side  thrust  caused  by 
off-ccntre  loading  being  taken  by 
additional  rollers  in  the  mast  and 
fork  carriage  assembly. 

Lift  and  tilt  mechanisms  are 
hydraulically  operated,  hydraulic 
power  being  i)rovided  by  a  3.1 
b.h.p.  electric  motor.  A  safety  de¬ 
vice  is  incorporated  to  prevent 
loads  drop|)ing  in  the  event  of 
hydraulic  pipe  failure.  Batteries 
are  re-charged  simply  by  plugging 
into  the  nearest  200  250  v. 
suj)ply. 

The  PF  model,  made  by  the 
same  firm,  is  a  pedestrian  oper¬ 
ated  lift  truck,  also  of  the  tilting 
mast  type.  All  lift  and  tilt  move¬ 
ments  can  be  smoothly  controlled 
by  means  of  two  levers,  and  lift¬ 
ing  speed  is  said  to  be  exception¬ 
ally  high.  Speed  is  infinitely  vari- 
ble  up  to  4  m.p.h.,  and  is  con¬ 
trolled  by  a  twist-grip  on  the 
steering  handle. 

REACH  TRUCKS 

Another  interesting  model  made 
by  Lansing  Bagnall  is  the  SFR 
225  stand-on  reach  fork  truck. 
This  has  a  lifting  capacity  of 
2,500  lb.,  and  is  designed  to  work 
in  aisles  only  5  ft.  6  in.  wide. 
During  normal  forward  movement 
the  load  is  carried  within  the 
wheelbase  of  the  truck,  a  feature 
which  gives  the  trucks  enhanced 
stability.  In  an  accompanying 
illustration,  this  truck  is  shown  in 
use  with  a  spt'cially  designed  car¬ 
ton  clamp,  which  eliminates  the 
need  for  pallets. 

A  reach  truck  carrying  the  load 
within  its  own  wheelbase  is  also 
made  by  Conveyancer  Fork 
Trucks,  Ltd.  This  is  also  a  stand-on 
model  developed  for  use  in  narrow 
aisles.  It  has  a  maximum  capacity 
of  2,000  lb.  at  24  in.  load  centre. 
A  3,000  lb.  version  is  planned  for 
the  near  future.  Other  lift  trucks 


made  by  this  firm  include  the  Con¬ 
veyancer  TC-6  (Series  IV),  a 
diesel  /  petrol  fork  truck  with  a 
capacity  of  6,000  lb.  at  20  in.  load 
centre.  A  yard  model  with  a  capa¬ 
city  of  2  tons  is  also  available. 
Both  models  incorporate  a  torque 
convertor  drive.  Electric  lift 
trucks  are  also  produced,  ex¬ 
amples  being  E2-20  and  the  E2- 
24,  which  are  highly  manoeuvr¬ 
able  3-wheeled  models,  and  the 
E6-24,  which  is  a  6,000  lb.  capa¬ 
city  model. 

Many  of  the  Conveyancer  series 
of  trucks  can  be  fitted  with  attach¬ 
ments  for  handling  different  types 
of  load.  These  include  forks  for 
handling  unit  loads  of  crates  with¬ 
out  pallets,  and  a  Skid-Stac  at¬ 
tachment,  which  enables  econo¬ 
mies  to  be  made  by  replacing 
pallets  with  thin  sheets  of  fibre 
board.  Drum  handling  forks, 
capable  of  handling  i,  2  or  4 
drums,  with  or  without  pallets,  are 
also  available. 

Lift  tnicks  and  hand  stackers 
are  also  featured  in  the  range  of 
products  made  by  Eccles  (Bir¬ 
mingham),  Ltd.  Their  Code  675 
hydraulically  operated  i-ton  lift 
truck  is  mounted  on  twin  ball 
bearing  wheels  with  oil  seals  and 
a  permanent  grease  packing.  The 
wheels  are  available  either  in  cast 


iron  or  heavy  duty  rubber  tyred. 
The  provision  of  lubrication  for 
life  is  of  great  benefit  to  the  food 
trade  where  cleanliness  is  vital, 
and  also  every  effort  has  been 
made  to  shield  the  hydraulic  me¬ 
chanism  from  the  lifting  portion 
of  the  truck,  again  with  the  object 
of  cleanliness  in  view. 

The  Eccles  15  cwt.  Hand  Stacker 
has  its  working  parts  fully  en¬ 
closed  and  is  particularly  suitable 
for  the  loading  of  lorries  and 
similar  applications.  In  order  to 
gain  maximum  benefit  from  this 
piece  of  equipment  it  is  fitted  with 
heavy  duty  wheels  similar  to  those 
fitted  to  the  675  Lifting  Truck. 
Again  these  are  grease  packed  for 
life. 

Eccles  also  manufacture  still¬ 
ages  and  trucks  to  customers’  re¬ 
quirements,  and  have  had  con¬ 
siderable  experience  in  supplying 
equipment  of  this  nature  to  various 
firms  in  the  food  trade. 

STACKERS 

A  range  of  interesting  pedes¬ 
trian-operated  lift  trucks  and 
stackers  is  made  by  Salisbuiy^  Pre¬ 
cision  Engineering,  Ltd.  Their 
Sherpa  Model  I  is  a  push  truck 
equipped  with  a  hand-powered 
hydraulic  lifting  platform  capable 


Food  Manufacture — May,  1958 


193 


of  raising  loads  up  to  2|  cwt.  to  a 
height  of  3  ft.  in.  Model  II  is 
a  larger  unit,  which  will  lift  loads 
of  5  cwt.  to  a  height  of  4  ft.  ii  in. 
Pallet  forks  and  drum  or  barrel 
clamps  are  available  for  both 
models.  The  lifting  mechanism  is 
fitted  with  safeguards  against  over¬ 
loading,  and  Model  II  has  a  dual¬ 
speed  pump  which  enables  small 
loads  to  be  lifted  more  rapidly. 
S  her  pa  Models  Ilia  and  Illb  ex¬ 
tend  the  range,  being  capable  of 
lifting  loads  of  7  cwt.  to  heights  of 
3  ft.  10  in.  and  5  ft.  respectively. 
Both  can  be  equipped  with  dual¬ 
speed  hand  pumps  or  adapted  for 
mains  electric  operation.  Model 
Illb  can  also  be  fitted  with  a 
battery-operated  pump.  Other 
models  available  include  Model 
IV A,  a  battery  or  mains  powered 
model  which  will  lift  loads  of 
7  cwt.  to  7  ft.,  and  is  equipped 
with  simple  push-button  control. 
It  can  be  turned  in  its  own  length, 
and  is  therefore  valuable  for  use 
in  confined  spaces.  Models  Vila 
and  Vllb  are  telescopic  stackers, 
battery  or  mains  operated,  which 
will  respectively  lift  to  10  ft.  loads 
of  10  cwt.  and  15  cwt. 

STAIR  CLIMBERS 

Salisbury  Precision  Engineering, 
Ltd.,  have  also  developed  a  Sherpa 
stair-climbing  truck.  This  enables 
loads  up  to  cwt.  to  be  success¬ 
fully  transported  up  or  down  a 
flight  of  stairs  by  one  man.  The 
truck  is  of  tubular  construction 
and  the  handle  is  cranked  for  con¬ 
venient  control.  Instead  of  the 
usual  wheels  the  truck  is  fitted 
with  two  “spiders,"  each  fitted 
with  four  smaller  rubber-tvred 


A  Ransomes  NR  30  forklift  fitted  with 
side  shift  and  load  clamp. 


rollers.  These  effectively  mount 
each  separate  tread  and  riser  so 
that  the  load  moves  in  a  straight 
line  without  jolting. 

A  control  lever  on  the  control 
handle  enables  the  operator  to  en¬ 
gage  a  ratchet  mechanism  so  that 
when  going  upstairs  the  ‘  ‘  spiders  ’ ' 
will  only  revolve  in  one  direction, 
allowing  the  operator  to  pause 
without  the  danger  of  the  truck 
running  backwards.  For  going 
downstairs  the  ratchet  is  disen¬ 
gaged  and  a  permanent  brake  en¬ 
gaged  which  again  prevents  the 
load  running  away,  slight  force 
being  necessary  to  push  the  load 
downstairs. 

On  level  ground  the  equipment 
can  be  used  as  a  conventional  sack 
truck.  Loads  greater  than  cwt. 
can  be  carried,  but  two  men  are 
then  necessary  when  going  up¬ 
stairs. 

A  lightweight  versatile  hand 
truck  which  can  be  moved  up  and 


down  stairs  is  also  being  marketed 
in  this  country  by  Industrial 
Trucks,  Ltd.,  under  the  name  of 
the  Stepmaster.  The  truck  is  con¬ 
structed  of  sections  of  aluminium 
alloy,  but  despite  its  lightness  it  is 
said  to  be  very  strong  and  capable 
of  carrying  weights  up  to  i  cwt. 
Movement  of  the  truck  up  and 
down  stairs  is  made  possible  by 
the  use  of  retractable  tracks  and 
8  in.  cushion-tyred  wheels  with 
roller  biarings.  Because  the 
tracks  are  retractable,  the  truck 
can  be  used  with  ease  on  level 
surfaces,  the  tracks  being  lowered 
for  the  negotiation  of  steps  by  the 
simple  movement  of  a  catch. 

PALLETISER 

The  Palletiser,  manufactured  by 
Paterson  Hughes  Engineering  Co., 
Ltd.,  is  reported  to  have  aroused 
considerable  interest  among  manu¬ 
facturers,  particularly  those  run¬ 
ning  bottling  plants.  This  piece 
of  equipment  enables  one  man, 
receiving  goods  from  a  conveyor, 
to  assemble  them  in  tiers  in  a  pre¬ 
arranged  pattern  on  a  pallet,  which 
is  then  discharged  from  the  de¬ 
livery  side  of  the  unit  ready  to  be 
picked  up  by  a  lift  truck.  Com¬ 
paratively  little  effort  is  required 
of  the  one  man  operating  the  ma¬ 
chine,  and  a  rapid  throughput  can 
be  achieved.  A  pallet  magazine 
is  incorporated,  from  which  the 
pallets  are  delivered  automatically 
as  required.  Pallet  sizes  may  vary 
from  36  in.  sq.  to  48  in.  sq.  in  any 
combination,  and  package  height 
may  be  up  to  24  in.  Each  tier  on 
the  pallet  can  be  assembled  in  ap¬ 
proximately  20  sec. 

PALLETS 

A  new  collapsible  box  pallet  is 
shortly  to  be  marketed  by  Barron 
and  Shepherd,  Ltd.  The  pallet  is 
described  as  being  strong  but  also 
exceptionally  light,  so  that  it  can 
easily  be  handled  by  female  labour. 
It  can  be  erected  or  folded  in  a  few 
seconds.  Two  of  the  sides  are 
automatically  held  in  an  upright 
position,  whilst  the  other  two  are 
removed  for  filling  or  emptying  the 
pallet.  When  the  pallet  is  folded 
it  takes  up  a  minimum  of  space, 
since  the  sides  fold  flat  and  the 


A  collapsible 
box  pallet  made 
by  ^rron  and 
Shepherd,  Ltd. 
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Sherpa  Model  II  Handraulic  lifting 
truck  fitted  with  dual  speed  pump,  made 
by  Salisbury  Precision  Engineering. 


stub  corner  posts  enable  a  large 
number  of  empty  pallets  to  be 
positively  stacked  one  upon 
another  during  storage  or  return 
transfwrt.  Advantages  of  strength, 
weight,  ease  of  handling  and  cost 
are  claimed  for  the  new  pallet. 

Barron  and  Shepherd  also  make 
a  mains  powered  telescopic  stacker 
capable  of  handling  i  ton  loads. 

BOTTLE  CRATE 

The  latest  wire  crate  made  by 
the  Dairy  Supply  Co.,  Ltd., 
called  the  Lynx,  has  been  devel- 
o|>ed  to  meet  the  demands  of  me¬ 
chanical  handling,  loading  and 
stacking. 

In  the  new  crate  the  ends  of  the 
division  wires  are  welded  to  the 
boundary  and  the  loop  bottoms 
are  welded  to  the  crate  base,  form¬ 
ing  a  series  of  “flying  buttresses." 
This  design  is  claimed  to  give 
greater  resistance  to  impact  on  the 
outside  of  the  crate.  It  is  also  said 
that  the  bottoms  of  bottles  cannot 
knock  together  in  the  crate. 

A  further  advantage  claimed  for 
the  \  pt.  bottle  size  of  crate  is  that 
the  overall  area  taken  up  by  the 
bottles  is  less  than  that  with  pre¬ 
vious  crates. 

In  the  outer  structure  of  the 
crate,  single  vertical  wires  have 
been  replaced  by  continuous 
bridged  verticals  under  the  top 
boundary,  eliminating  the  welded 
wires  which  are  said  to  restrict 
entry  of  mechanical  handling 
heads. 


BULK  HANDLING 

Heniy  Simon,  Ltd.,  an  associ¬ 
ate  company  of  Simon  Handling 
Engineers,  make  a  speciality  of 
bulk  handling  equipment  for  the 
food  industry.  ()ne  of  their  most 
interesting  contributions  in  this 
field  is  the  Select-O-W eigh  system. 
This  co-ordinates  storage,  propor¬ 
tioning  and  processing  into  a 
single  automatic  system,  saving  a 
great  deal  of  labour  and  eliminat¬ 
ing  human  errors.  F'eeding,  weigh¬ 
ing,  mixing  and  discharge  of  ma¬ 
terials  is  under  the  control  of  a 
central  panel  from  which  opera¬ 
tions  may  be  directed  either  by  a 
single  operator  or  by  punch-card 
programming.  The  range  of 
equipment  is  not  standardised, 
each  installation  being  individu¬ 
ally  designed  for  the  particular 
project  it  is  to  serve.  An  article 
describing  trends  in  the  bulk  hand¬ 
ling  of  raw  materials  in  the  bakery 
industry,  and  depicting  a  typical 
lay-out  in  which  the  Select-O- 
VVeigh  system  might  be  used,  is  to 
be  found  on  p.  104  of  the  March 
issue  of  Food  Manufacture. 

BULK  MATERIAL 
CONVEYORS 

A  channel  belt  conveyor  de¬ 
signed  for  the  bulk  handling  of 
materials  has  been  developed  by 
Rowsons  (Conveyors),  Ltd.  The 
belt  is  of  conventional  rubber  and 
canvas  material,  but  is  specially 
moulded  to  a  shape  which  is  de- 


The  Eccles  675  hydraulically-operated 
lifting  truck  is  capable  of  lifting  1  ton. 


The  Stepmaster  hand  truck,  made  by 
Industrial  Trucks,  Ltd.,  may  be  used  on 
stairs  or  level  ground. 


scribed  by  the  manufacturers  as 
resembling  a  flattened  tube  with 
the  top  section  removed.  The 
conveyor  obviates  the  use  of 
troughed  idlers,  using  only  stand¬ 
ard  parallel  idlers  or,  where  loads 
permit,  a  flat  support  plate  re¬ 
lieved  at  intervals  with  idler 
rollers.  The  main  head  and  tail 
pulleys  are  of  the  conventional 
type,  as  the  belt  assumes  a  flat 
form  when  running  over  them. 

Another  interesting  item  made 
by  the  same  firm  is  the  Zipper 
closed  belt  -  conveyor  elevator. 
This  is  also  designed  for  the  hand¬ 
ling  of  materials  in  bulk,  and  is  in 
fact  a  moving  pipeline,  materials 
being  carried  completely  enclosed 
within  the  dust-tight  belt.  It  can 
convey  or  elevate  in  any  direc¬ 
tion,  and  a  single  belt  will  operate 
in  several  planes  and  over  con¬ 
siderable  distances..  A  number  of 
feed  points  may  be  used  on  one 
belt,  and  a  movable  discharge  may 
be  fitted  where  a  number  of  re¬ 
ceptacles  must  be  fed. 

SCREW  CONVEYORS 

Screw  conveyors  suitable  for  the 
bulk  handling  of  materials  are 
made  by  W.  S.  Barron  and  Son, 
Ltd.  They  can  be  used  either 
horizontally  or  at  angles  up  to 
30°.  Outlets  can  be  fitted  wher¬ 
ever  desired  along  the  length  of 
the  trough;  these  can  be  operated 
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Left:  Materials  are  being  fed  from  various 
hoppers  to  this  conveyor  which  is  made 
by  W.  S.  Barron  and  Son,  Ltd. 


Below:  The  ALM  Masterveyor  conveyor, 
made  by  A.  L.  Marshall  (Carlton),  Ltd.,  is 
seen  here  handling  jam  rolls. 


manually  or  by  screw  lever,  or  by 
pneumatically  operated,  electric¬ 
ally  controlled  slides.  In  addi¬ 
tion,  discharge  can  be  made 
through  the  end  of  the  screw  by 
fitting  special  end  bearings. 

The  same  firm  also  make  a 
screw  lift  which  will  efficiently 
elevate  a  large  variety  of  sub¬ 
stances.  The  carefully  designed 
feeder  junction  and  expansion 
chamber,  and  the  special  treat¬ 
ment  of  the  flights  at  feed  and 
discharge  ends  facilitate  a  smooth 
flow  of  material,  while  the  inter¬ 
mediate  bearings  offer  a  minimum 
of  obstruction  to  ensure  careful 
handling  of  the  most  delicate  ma¬ 
terials.  Each  section  is  readily 
replaceable  and  can  be  added  to  if 
extensions  are  desired.  The  split 
casing  can  be  removed  easily  for 
cleaning  and  inspection.  The  lift 
is  manufactured  in  four  different 
sizes  and  six  types,  with  capaci¬ 
ties  as  high  as  2,500  cu.  ft.  per  hr. 

BELT  CONVEYORS 

A  range  of  mechanical  convey¬ 
ors  is  made  by  A.  L.  Marshall 
(Carlton),  Ltd.  'Yhe  ALM  Master¬ 
veyor  is  a  unit  band  conveyor, 
adaptable  to  almost  all  band  con¬ 
veyor  and  elevator  applications, 
consisting  basically  of  driving, 
intermediate  and  tension  units,  the 
whole  being  supported  on  legs. 
The  feet  on  the  leg  units  are  ad¬ 
justable.  enabling  the  band  height 
to  be  varied  between  2  ft.  3  in.  and 
2  ft.  9  in.  Other  heights  can  also 
be  provided.  With  conveyors  in¬ 
tended  for  use  in  the  food  indus¬ 


try,  special  provision  has  been 
made  for  eliminating  unnecessary 
crevices  in  the  equipment  and  the 
incorporation  of  tubular  support¬ 
ing  structures.  Special  bands  of 
tasteless  white  rubber,  plastic  or 
neoprene  can  be  fitted,  as  well  as 
woven  wire  bands,  which  can  if 
necessary  be  of  stainless  steel. 

To  cater  for  the  required  over¬ 
all  length,  standard  intermediate 
units  are  made  in  lengths  of  12, 
9,  6  and  3  ft.  The  base  can  be 
skidplate,  skidplate  and  rollers,  or 
rollers  alone,  and  the  side  channel 
construction  enables  attachments 
to  be  fitted,  such  as  guide  rails  and 
sides,  ploughs,  deflectors,  lane  fila¬ 
ments,  right-angle  crossovers,  side 
and  delivery  tables,  fillets,  hop¬ 
pers,  junctions,  chutes,  roller  track, 
extensions,  transfers,  and  so  on. 

Other  conveyors  supplied  by  the 


same  firm  include  the  ALM  Alma- 
veyor,  suitable  for  applications 
where  a  short,  light  cf)nveyor  is 
needed,  and  the  Pacemaker  port¬ 
able  conveyor-elevator.  The  firm 
also  supjflies  roller  conveyors. 

Mechanical  belt  conveyors  and 
gravity  wheel  conveyors  are  also 
made  by  Manufacturers  Equip¬ 
ment,  Ltd.  A  description  of  their 
versatile  Rapistan  equipment  in 
use  in  the  warehouse  of  a  food 
factory  is  given  on  j).  181  of  this 
issue. 

SLAT  BAND  CHAIN 

The  Coventry  slat  band  chain, 
manufactured  by  Renold  Chains, 
Ltd.,  is  widely  used  for  feed  and 
take-off  of  food  machinery  such  as 
bottle  and  jar  fillers,  cappers,  etc. 
The  chains  are  available  in  two 
ranges — one  of  stainless  material 
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Unit  Conveyor  for  Demerara  Sugar 

The  use  of  an  "  F.  and  light-duty  unit  conveyor  at  the  High  Wycombe 
factory  of  Haven  Foods,  Ltd.,  is  both  an  interesting  and  unusual  one.  The 
conveyor  had,  in  essence,  to  do  two  jobs — firstly,  to  convey  demerara  sugar 
from  bulk  supply  to  a  filling  machine  hopper;  and  secondly,  in  so  doing,  to 
provide  a  means  of  inspection,  since  Haven  Foods,  Ltd.,  maintain  a  rigid 
control  in  the  hygiene  and  quality  of  their  products. 

First  attempts  with  various  types  of  conveyor  proved  abortive,  the  dem¬ 
erara  crept  under  the  belts  on  to  the  rollers  where  friction  and  pressure  quickly 
turned  it  into  a  sticky  mass,  rather  like  molasses,  causing,  quite  naturally,  a 
“seize.”  On  examining  the  ”  F.  and  J.”  unit  conveyor  (which  is  produced 
b\  British  Automatic  Conveyor  and  Equipment  Co.,  Ltd.),  it  was  found  that 
with  very  little  modification  a  standard  unit  could  be  made  to  do  the  job. 

Demerara  sugar,  as  will  be  seen  in  the  illustration,  is  fed  from  the  sacks 
through  a  “  screen  ”  on  to  the  conveyor  belt,  which  then  elevates  it  to  the 
hopper  of  the  filling  machine.  .-1  girl  is  able  to  carry  out  an  inspection  before 
the  sugar  passes  under  the  electronic  metal  detector,  prior  to  its  falling  into 
the  filling  machine  hopper. 

Modifications  to  the  conveyor  were  special  rubber  "  seals  ”  at  each  side  and 
along  the  length  of  the  belt,  which  kept  the  sugar  from  seeping  away,  and 
the  proi’ision  of  a  special  ”  take-away  ”  chute  and  hopper  at  the  filling  ma¬ 
chine  end  which  accepted  any  surplus  sugar  that  was  left  adhering  to  the  belt 
after  passing  the  filling  machine  hopper  orifice. 


highly  resistant  to  corrosion,  the 
other  of  case-hardened  mild  steel 
for  use  under  dry  conditions  such 
as  are  usually  encountered  on 
packaging  machinery.  Each  range 
covers  slat  widths  from  3  to  7^  in. 

Renold  chains  also  find  many 
uses  in  such  units  as  bucket  eleva¬ 
tors  and  overhead  rail  conveyors. 
A  considerable  number  of  attach¬ 
ments,  including  spigot  pins, 
trolleys  for  use  on  overhead  rail 
conveyors,  and  bi-planar  links  to 
enable  the  chains  to  be  used  in 
more  than  one  plane,  are  avail¬ 
able. 


AUTOMATION  OF 
CONVEYORS 

A  system  of  full  automation  in 
conveyors  has  now  been  developed 
by  A.  and  C.  Jenner,  Ltd.  This 
comprises  a  fully  automatic  sub¬ 
circuit  conveyor  connected  in 
parallel  to  the  main  conveyor. 
There  are  limitless  ways  of  doing 
this  and  there  can  be  many  such 
sub-circuits  on  any  conveyor  sys¬ 
tem. 

The  main  conveyor  may  be 
carrying  almost  any  type  of  goods, 
or  may  be  part  of  any  continuous 
process  line.  When,  say,  an 


operator  needs  to  do  work  on  these 
goods,  he  merely  teledials  the 
quantity  he  requires  and  they  are 
automatically  diverted  from  the 
main  conveyor  to  his  station.  As 
he  completes  his  operation,  he 
dials  them  back  to  the  main  con¬ 
veyor,  again  in  any  number.  The 
tele-controls  for  the  diversion  of 
items  from  the  main  line  and  for 
their  re-dispatch  to  it  are  separate 
and  independent,  and  can  be  sited 
near  together  or  far  apart.  An 
automatic  lift  can  also  be  installed 
in  the  system,  so  that  it  is  equally 
applicable  to  multi-floor  layouts. 
The  firm  state  that  the  computa¬ 
tions  of  applications  of  the  system 
are  almost  infinite  where  any  form 
of  control  of  numbers  is  required. 

ELECTRIC  MOTORS 

Many — perhaps  most — mechan¬ 
ical  handling  appliances  in  the 
food  industry  require  the  use  of 
electric  motors.  Electropower 
Gears,  Ltd.,  supply  a  number  of 
these,  including  foot  and  flange¬ 
mounting  geared  motors  and  gear¬ 
boxes  from  iV  to  300  h.p.  Their 
range  includes  constant  horse¬ 
power  geared  motors  and  elec¬ 
tronic  control  motors,  both  of 
infinitely  variable  speed.  Contra¬ 
rotating  geared  motors  with  par¬ 
ticular  application  to  mixing  ma¬ 
chines  are  also  marketed.  Other 
units  available  from  this  firm  in¬ 
clude  high-speed  geared  motors, 
Slo-Rev  units  with  ratios  up  to 
2  million  to  i,  and  worm-geared 
motors  from  J  to  2h  h.p. 

A  large  range  of  electric  motors 
is  also  supplied  by  the  British 
Thomson- Houston  Co.,  Ltd.  Their 
Type  CF  variable-speed  commu¬ 
tator  motors  are  suitable  for  driv¬ 
ing  many  types  of  machine,  in¬ 
cluding  pumps  and  conveyors. 
Speed  is  controlled  by  a  separate 
regulator,  giving  remote  control 
without  additional  gear  at  any 
speed  up  to  15  to  i,  with  infinitely 
fine  control. 

For  duties  where  single-phase 
motors  are  required,  B.T.-H.  pro¬ 
vide  capacitor  motors  from  h  to 
li  h.p.  These  Type  BC  motors 
are  divided  into  two  main  groups 
— namely,  the  capacitor-start  in¬ 
duction-run  machines  and  the 
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Two  Electro* 
power  gears, 
driving  a  Comet 
pump  extruding 
cold  liquorice. 


permanent  split-phase  capacitor 
motors.  They  are  suitable  for  all 
duties  requiring  operation  over 
long  periods  and  where  maximum 
general  efficiency  is  essential.  The 
capacitor-start  induction-run  ma¬ 
chines  are  also  admirably  suited 
for  applications  where  frequent 
stopping  and  starting  are  required, 
amongst  which  may  be  mentioned 
the  driving  of  refrigerators  and 
other  compressors  under  auto¬ 
matic  control. 

Photo-electric  relays  and  con¬ 
trol  units  are  also  supplied  by 
B.T.-H.  Typical  applications  in¬ 
clude  register  control  in  bag¬ 
making  and  packaging  machines. 
Accuracies  of  ^2  and  6  4  in.  are 
obtainable  with  their  G  N5  and 
G/Q2  equipment  respectively. 
The  photo-electric  relays  are  also 
suitable  for  such  applications  as 
the  counting  of  bottles  or  other 
containers  on  conveyor  lines. 

MECHANICAL  SIEVES 

High  -  speed  separators  and 
strainers  designed  to  facilitate  the 
rapid  handling  of  materials  are 
featured  by  Russell  Constructions, 
Ltd.  The  machines  operate  on  the 
basis  of  high-frequency  gyratory 
vibration,  and  extremely  high  out¬ 
put  rates  are  claimed.  Thus,  the 
High-Speed  Strainer,  with  a  screen 
area  of  only  2^  sq.  ft.,  can  handle 
materials  at  an  output  rate  of  up 
to  1,200  gal.  per  hr.,  and  can 
function  with  the  finest  screens. 
A  new  and  improved  version  of 
the  Separator  has  a  capacity  of  up 
to  15,000  gal.  per  hr.,  and  is  self¬ 
cleaning  and  automatically  rejects 


This  sieving  and  straining  unit  has  a 
variable  speed.  It  is  made  by  Russell 
Constructions,  Ltd. 


oversize  material.  It  has  been 
successfully  applied  to  the  strain¬ 
ing  of  whey  liquor,  starch  liquors, 
coconut  oil,  palm  kernel  oil,  raw 
sugar  juice,  and  other  liquid  food 
commodities. 

A  new  variable-speed  develop¬ 
ment  of  the  Stand  sieving  and 
straining  machine  is  also  being 
produced  by  the  same  firm.  This 
allows  of  various  speeds  of  opera¬ 
tion  from  1,000  to  3,000  r.p.m., 
and  has  been  used  for  a  large 
number  of  food  products. 


^British  Cellophane,  Ltd.,  have  issued 
a  booklet  intended  as  a  general  intro¬ 
duction  to  the  properties  and  uses  of 
the  polythene  films  available  in  the 
range  they  produce. 


Blending  and  Packing  Tea 

{Concluded  from  page  i88) 

by  low-power  electric  motors,  into 
two  reserve  hoppers  immediately 
above  the  huge,  rotating  tea¬ 
blending  drums.  Each  elevator 
serves  an  individual  hopper. 

In  these  reserve  hoppers  over 
the  blending  drums  the  various 
qualities  and  quantities  of  tea — 
fed  into  the  hoppers  by  the  eleva¬ 
tors — are  assembled  for  blending. 
When  ready,  the  tea  drops  into  the 
rotating  drums  which  blend  it  to 
the  requisite  mixing. 

Situated  between  the  two  re¬ 
serve  hoppers  is  a  small  room 
staffed  by  skilled  tea-tasters,  who 
are  able  to  sample  tea  taken 
straight  from  the  blenders  and 
brewed  on  the  spot.  This  means 
that  if  any  mixing  in  the  blender 
is  not  to  the  required  standard  the 
packing  can  be  halted  before  de¬ 
spatch. 

The  Redler  en  masse  system, 
specifically  designed  for  the  pur¬ 
pose,  allows  the  blended  tea  to  be 
drawn  off  from  the  drums  in  three 
ways.  First,  in  can  be  channelled 
into  chests  for  bulk  despatch,  and 
secondlv  into  special  canvas  bags 
for  short  term  factory'  storage. 

The  third  method  is  that  it  can 
be  drawn  from  each  of  the  two 
blending  drums  into  individual 
twin  elevators — each  drum  feeding 
a  separate  twin-elevalor  system, 
so  that  when  one  drum  is  station¬ 
ary,  the  other  continues  to  keep 
the  tea  moving. 

These  twin-elevator  shafts  feed 
a  further  conveyor  system,  which 
carries  the  blended  tea  into  various 
hoppers  located  above  the  indi¬ 
vidual  packet  -  filling  machines, 
which  provide  the  final  link  in  the 
chain  of  operations.  The  con¬ 
veyors  can  be  used  to  make  the 
tea  flow  in  either  direction  in  order 
to  suit  the  requirements  of  the  fill¬ 
ing  machines. 

The  Redler  system  of  elevating 
and  conveying — silent  in  opera¬ 
tion,  requiring  only  low-power 
electric  motors,  dust  free  and  de¬ 
manding  the  minimum  of  main¬ 
tenance — has  proved  completely 
satisfactory.  It  can  be  controlled 
by  one  man  from  a  central  control 
panel  and,  for  a  single  floor  plant, 
has  certainly  proved  its  worth. 
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Rapid  Techniques  in  Industrial  Microbiology-2 

Bv  S.  M.  Charlett,  f.r.m.s. 


In  Part  2  of  this  article,  the  author  describes  other  rapid  methods  of  estimating  bacterial  num¬ 
bers,  and  discusses  the  interpretation  of  results.  He  also  describes  several  stains  which  have 
proved  useful  for  the  type  of  work  described. 


The  Frost  little-plate  method  for 
counting  viable  bacterial  numbers 

This  technique  was  devised  by 
Frost ^  as  a  rapid  means  of  estimat¬ 
ing  the  numbers  of  living  bacteria 
in  milk  samples,  with  particular 
em{)hasis  on  field  work.  The 
method  itself  is  quite  straightfor¬ 
ward  and  is  fundamentally  a  modi¬ 
fication  of  the  normal  plate  count, 
the  actual  rapidity  of  the  deter¬ 
mination  being  due  to  micro¬ 
scopic  observation  of  a  special 
plate  culture  so  that  colonial  de¬ 
velopment  can  be  detected  at  a 
comparatively  early  stage. 

There  is  no  special  equipment 
needed  for  the  technique,  although 
it  is  useful  if  a  number  of  slides  are 
prepared  for  use  by  outlining  on 
each  two  separate  squares  of  sides 
2  cm.  long.  This  allows  the  slides 
to  be  sterilised  and  avoids  infec¬ 
tion  when  the  squares  are  outlined 
in  grease  pencil  or  crayon,  as  sug¬ 
gested  in  the  original  technique. 

Once  again  the  field  of  the  micro¬ 
scope  to  be  used  must  be  rendered 
standard.  Where  possible,  that  is 
where  the  instrument  is  fitted  with 
these,  a  2/3  objective  should  be 
used  in  conjunction  with  a  x  6 
eyepiece,  which  will  usually  give 
an  approximate  field  size  of  2  mm. 
dia.  In  any  case,  the  fields  size 
should  be  accurately  measured, 
using  a  2/3  objective  and  a  stage 
micrometer. 

The  technique  itself  is  simple. 
The  marked  slides  should  be  steril¬ 
ised  by  passing  them  through  a 
flame  several  times,  and  then 
allowed  to  cool  inside  an  empty, 
sterile  petri  dish;  0  01-0  05 
the  liquid  sample  being  examined 
should  be  deposited  at  the  centre 
of  each  of  the  marked  squares. 
Using  a  flamed  wire  loop,  as  de¬ 
scribed  earlier,  an  equal  quantity 
of  melted  agar  of  the  required  kind 
(see  above  on  media  types)  is  de¬ 


posited  beside,  but  not  touching, 
the  sample.  With  a  flamed  needle 
the  agar  and  sample  are  thoroughly 
mixed  together  and  then  spread 
over  the  2  cm.  square  as  evenly  as 
possible  before  the  agar  sets.  This 
must  be  done  very  rapidly. 

The  slides  should  then  be  in¬ 
cubated  at  37®C.  for  8  hr.  This 
incubation  should  be  done  in  either 
a  moist  incubator,  the  slide  being 
kept  in  the  sterile  petri  dish,  or  else 
a  small  piece  of  sterilised  blotting 
paper  moistened  with  sterile  water 
should  be  placed  inside  the  dish. 

After  incubation,  the  slides  are 
dried  in  a  hot  air  oven  at  95®C.  for 
10  min.  The  dried  preparations 
are  then  stained  with  a  simple 
stain  of  the  methylene  blue  or 
thionin  type  for  10  to  15  min., 
washed,  and  again  dried  in  the  hot 
air  oven  for  10  min. 

The  slides  are  now  ready  for  ex¬ 
amination.  The  field  size  with  a 
low  power  objective  as  described 
above  is  first  determined.  The 
stained  slides  are  then  placed 
under  the  microscope  and  the 
number  of  stained  colonies  ap¬ 
pearing  in  25  random  fields  in  each 
square  is  counted.  The  question 
of  random  fields  has  often  been 
criticised,  and  the  writer  feels  that 
this  criticism  is  just.  His  own 
technique  for  overcoming  the 
errors  likely  to  occur  in  the  selec¬ 
tion  of  random  fields  is  to  select 
the  fields  as  follows.  Focus  the 
microscope  on  the  left-hand  edge 
of  the  square  to  be  counted  and 
locate  the  centre  of  this  edge.  Now 
count  13  fields  directly  across  the 
square,  6  each  side  of  the  centre 
and  one  at  the  direct  centre.  Re¬ 
focus  the  instrument  on  the  top 
edge  of  the  square,  and  again 
locate  the  centre.  Count  12  fields 
vertically  downwards,  6  each  side 
of  the  centre.  Thus  a  total  of  25 
squares  will  have  been  counted. 


and  the  pattern  so  adopted  may  be 
repeated  accurately  for  subsequent 
counts  and  will  allow  reasonably 
accurate  standards  to  be  estab¬ 
lished. 

The  total  number  of  fields  should 
be  averaged  to  give  a  number  of 
colonies  per  field.  From  this  the 
total  count  of  viable  bacteria  per 
ml.  of  the  original  sample  may  be 
calculated  as  below: 

Viable  bacteria  per  ml.  =m  x  c  x  d. 
Where:  m  =  microscopic  factor— Area  of 
marked  square  /  Area  of 
field. 

c  =  numl)er  of  colonies  per  field. 
d  =  reciprocal  of  the  quantity  of 
sample  taken  for  count. 

Once  again  all  results  should  be 
recorded  for  future  reference. 

Dye  reduction  methods  of  testing 

The  dye  reduction  methods  of 
testing  are  vastly  different  from 
other  techniques.  Where  the  direct 
microscopic  method  measures  the 
number  of  bacterial  cells  in  a 
sample,  and  the  little  plate  method 
measures  the  numbers  of  living 
bacteria,  the  dye  reduction 
methods  measure  the  amount  of 
bacterial  activity.  At  least,  this  is 
the  ideal.  In  practice,  a  large 
number  of  factors  have  consider¬ 
able  effect  upon  the  reducing 
effect,  and  must  be  considered 
when  interpreting  such  a  test.  The 
writer  has,  however,  used  them  on 
many  occasions,  in  conjunction 
with  either  or  both  of  the  other 
tests  described  here,  for  routine 
examination  of  numerous  samples 
of  varying  origins.  Perhaps  one 
point  about  reduction  tests  worth 
some  consideration  is  that  where 
the  presence  of  coliform  and  asso¬ 
ciated  types  of  bacteria  is  sus¬ 
pected  a  very  short  reduction  time 
is  good  supporting  evidence. 

The  fundamental  principle  of 
dye  reduction  tests  is,  as  the  title 
implies,  the  decolorisation  of,  or 
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alteration  in  colour  of,  certain 
specific  dyes.  The  fact  that  cer¬ 
tain  dyes  were  decolorised  by  milk 
was  noted  by  Duclaux,*  and  this 
fact  was  shown  to  be  a  possible 
index  of  keeping  quality  by  Nasser 
and  Wechsberg,®  But  it  was  not 
until  the  work  of  such  later  work¬ 
ers  as  Jensen, Fred,**  Thorn¬ 
ton,*'  Thomas  and  Ralph,*’  and 
many  others  whose  work  cannot 
be  mentioned  here,  that  the  value 
of  the  test  in  assessing  the  quality 
of  milk  samples  was  realised. 
Many  dyes  were  suggested,  but 
methylene  blue  seems  to  have  been 
the  favourite,  and  in  1935  Wil¬ 
son**  published  the  most  compre¬ 
hensive  paper  on  the  Methylene 
Blue  Reduction  Test  in  which  its 
value  was  established,  subject  to 
certain  influencing  factors  which 
may  be  considered  later. 

Within  recent  years  a  substitute 
for  methylene  blue  has  been  pro¬ 
posed  in  the  form  of  resazurin. 
For  some  time  this  found  a 
measure  of  favour,  but  the  ten¬ 
dency  is  now  to  revert  to  the  older 
methylene  blue. 

The  methylene  blue  reduction  test 

Originally  designed,  as  noted 
above,  for  the  determination  of 
milk  keeping  quality,  this  test  has 
been  employed  by  many  workers 
in  other  fields  for  the  estimation 
of  bacterial  quality,  both  for  ma¬ 
terials  and  for  plant  control  work. 
It  is  based  on  the  reduction  of 
methylene  blue  in  aqueous  solu¬ 
tion,  and  the  standard  method  for 
milk  may  be  easily  adapted  for 
other  types  of  sample,  such  as 
plant  rinses,  flume  water  samples, 
suspensions  of  such  raw  materials 
as  milk  and  egg  powders,  and 
many  more. 

The  reagents  and  apparatus  for 
this  test  have  been  fully  outlined 
by  Wilson,**  but  briefly  these  con¬ 
sist  of  the  following : 

(1)  Hard  glass  test  tubes  6  in.  x 
I  in.,  conforming  to  B.S.I. 
specification  number  625. 
Marked  at  10  ml.  level. 

(2)  Rubber  bungs  for  closing 
the  above. 

(3)  Pipettes:  10  ml.  for  test 
liquid;  i  ml.  for  the  dye 
solution. 

(4)  Freshly  prepared  aqueous 


solution  of  methylene  blue. 
This  should  be  prepared 
from  methylene  blue  tablets 
supplied  by  B.D.H.  One 
tablet  should  be  dissolved  in 
200  ml.  cold  distilled  water, 
a  further  600  ml.  of  distilled 
water  added,  and  the  solu¬ 
tion  then  stored  in  a  cool 
dark  place.  It  should  be  re¬ 
newed  once  a  week. 

The  technique  is  quite  simple. 
The  liquid  under  test  is  pipetted 
into  six  of  the  test  tubes  specified 
above,  and  brought  up  to  the 
10  ml.  level;  i  ml.  of  the  dye 
solution  is  added  to  each  of  these 
tubes,  bungs  are  inserted,  and  all 
tubes  inverted  six  times  to  ensure 
mixing  of  the  tube  contents.  The 
tubes  are  then  placed  in  a  37°C. 
incubator,  together  with  a  control 
tube  to  which  no  dye  solution  has 
been  added.  The  tubes  should  be 
examined  at  30-min.  intervals, 
and  any  reduction  taking  place 
should  be  noted.  If  reduction 
does  occur,  it  is  useful  to  record 
the  time  of  onset  and,  if  possible, 
the  time  at  which  the  dye  has  been 
completely  decolorised.  A  useful 
guide  to  the  onset  of  reduction 
may  be  obtained  by  comparison 
with  a  test  tube  prepared  as  for  the 
test,  but  which  is  kept  in  a  re¬ 
frigerator  to  inhibit  bacterial 
activity  and  thus  prevent  the  re¬ 
duction  taking  place. 

In  the  original  method  for  milk 
samples  it  was  specified  that  the 
tubes  should  be  kept  in  a  standard 
water-bath  at  37°C.±o-5,  but  the 
writer  has  always  found  this  un¬ 
necessary,  and  that  consistent  re¬ 
sults  are  obtained  by  the  use  of  an 
incubator. 

In  certain  cases  where  there  is  a 
tendency  for  some  separation  of 
portions  of  the  liquid,  such  as  in 
the  examination  of  milk,  or  the 
sedimentation  of  some  powders, 
the  half-hourly  inspection  for  signs 
of  reduction  should  be  accom¬ 
panied  by  three  inversions  of  each 
tube  to  ensure  fairly  even  distri¬ 
bution  of  the  material. 

The  points  to  note  in  this  test 
are  that  all  the  glass  ware  should 
be  sterile  before  use,  as  should  the 
bungs  of  course,  and  that  the  ex¬ 
posure  of  the  tubes  to  light  is  kept 
to  an  absolute  minimum,  as  it  has 


been  shown  that  light  has  a  defi¬ 
nite  effect  upon  the  reduction  time 
of  methylene  blue. 

The  resazurin  reduction  test 

The  fact  that  resazurin  can  be 
substituted  for  methylene  blue  as 
a  suitable  indicator  in  reduction 
tests  has  been  recognised  for  some 
time,  contributions  having  been 
made  by  such  workers  as  Johns 
and  Hawson,*’  Anderson  and 
Wilson,'®  Galesloot,*^,  Trem- 
bath,"*  and  Schubert  and  Nagle.*® 
This  test  has,  however,  tended  to 
be  rather  less  popular  in  recent 
years,  and  many  workers  are  re¬ 
verting  to  the  original  methylene 
blue  indicator.  Higginbottom’" 
describes  the  application  of  dye 
reduction  tests,  including  resa¬ 
zurin,  in  the  determination  of  the 
quality  of  dried  milk,  whilst 
Thomas®  *  has  outlined  a  technique 
for  the  application  of  the  test  to 
the  estimation  of  the  cleanliness  of 
milk  churns,  this  being  modified 
by  Davis  and  VV'atson®®  to  a  more 
reliable  test,  but  hardly  a  rapid 
one,  as  it  involved  a  24-hr.  incu¬ 
bation  period  for  the  rinse  water 
prior  to  testing  the  reducing 
abilities  of  this. 

The  test  has  been  modified  by 
various  workers,  and  it  now  seems 
that  an  incubation  temperature  of 
i8°C.  is  the  best,  and  is  accepted 
as  standard  for  milk  testing. 
Once  again,  however,  the  writer 
has  found  that  37°C.  incubation 
gives  more  rapid  results  without 
loss  of  accuracy  in  routine  test  on 
rinse  samples  and  others. 

The  apparatus  for  the  test  is 
identical  to  that  required  for  the 
methylene  blue  test,  and  an  indi¬ 
cator  solution  of  resazurin  is  pre¬ 
pared  as  below: 

Dissolve  01  g.  of  resazurin  in 
200  ml.  of  glass  distilled  water. 
Boil  gently,  or  steam  in  a  Koch 
steamer,  for  30  min.  Cool,  store 
in  a  refrigerator.  For  use,  dilute 
I  ml.  of  the  dye  solution  to  10  ml. 
with  glass  distilled  water  to  give  a 
solution  of  0  005%  strength. 

Where  tablets  of  the  dye  are 
used,  dissolve  one  tablet  in  50  ml. 
cold  glass  distilled  water  for  use. 
Prepare  fresh  daily. 

The  technique  of  the  test  is 
similar  to  that  of  the  methylene 
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blue  test,  in  that  the  liquid  under 
test  is  pipetted  into  the  test  tubes 
up  to  the  10  ml.  mark  and  i  ml. 
of  the  dye  solution  added.  The 
bungs  are  inserted  and  the  tubes 
inverted  to  mix  the  dye  solution 
and  test  liquid,  and  the  tubes  are 
then  incubated  at  the  desired  tem¬ 
perature.  At  37°C.  the  tubes  are 
examined  for  signs  of  reduction  at 
15  min.  intervals,  whilst  at  i8®C. 
examination  should  be  made  at 
I  hr.  intervals.  The  difference 
between  the  tests  is  in  the  method 
of  estimating  reduction.  In  the 
methylene  blue  test  the  test  tubes 
are  compared  with  blank  tubes, 
but  in  the  resazurin  test  the  tubes 
under  test  are  compared  with 
standard  discs,  each  of  which  in¬ 
dicates  a  definite  colour  change 
and  which  ascribes  to  that  change 
a  definite  resazurin  number.  The 
numbers,  together  with  the  grad¬ 
ings  given  to  milk  which  produces 
such  a  colour  in  i  hr.  at  37°C.  or 
3  hr.  at  i8®C.,  are  shown  below: 

Disc. 

Colour.  Number.  Mii.k  Grading. 


Blue 

Lilac 

Mauve 

Pink-purple 

Purple-pink 

Pink 

Colmirless 


6  Excellent 

5  Very  giKnl. 

4  Gootl. 

3  Fair. 

^  j.  P(K)r. 
o  Bail. 


THE  INTERPRETATION  OF 
RESULTS 

The  interpretation  of  results  ob¬ 
tained  from  any  of  the  above  tests 
rests  upon  three  basic  factors : 


RECORDS 

STANDARDS  EXPERIENCE 
each  of  which  is  dependent  upon 
the  other  two.  The  maintenance 
of  records  is  an  essential,  but  un¬ 
fortunately  often  neglected,  part  of 
control  laboratory  routine,  without 
which  the  establishment  of  any 
form  of  standard  is  quite  impos¬ 
sible.  Therefore  it  is  obvious  that 
in  the  earlier  stages  of  application 
of  the  techniques  outlined  here  a 
good  deal  of  work  will  be  neces¬ 
sary  to  build  up  comprehensive 
records  on  which  to  base  any  judg¬ 
ment  of  results,  and  with  which  to 
establish  some  form  of  standard  for 
the  direct  count,  little  plate  count, 
or  reduction  figure  for  any  given 
sample,  whether  it  be  a  plant 
sample,  raw  material,  or  finished 


product.  By  this  means  the  inter¬ 
pretation  and  evaluation  of  subse¬ 
quent  results  is  rendered  increas¬ 
ingly  simpler  as  records  and  ex¬ 
perience  increases.  The  few  notes 
given  below  on  the  precautions 
necessary  in  the  interpretation  of 
the  results  of  the  individual  tests 
are  only  intended  to  assist,  and 
should  not  be  accepted  as  hard  and 
fast  rulings,  but  should  rather  be 
tempered  with  the  light  of  experi¬ 
ence. 

The  direct  microscopic  count  of 
bacteria.  As  has  been  noted,  this 
technique  is  a  rapid  way  of  de¬ 
termining  total  numbers  of  bac¬ 
terial  cells  present  in  a  given 
sample.  The  main  drawback  is 
that  the  whole  of  the  bacterial 
content  is  estimated,  living  and 
dead  cells  together,  as  opposed  to 
the  viable  count,  in  which  only  the 
live  cells  are  detected.  The  main 
advantage  of  the  technique  is  that 
it  gives  a  very  direct  indication  of 
the  quality  of  the  sample,  and 
often  in  the  case  of  materials  will 
give  some  idea  of  the  sanitary  con¬ 
ditions  of  manufacture.  For  ex¬ 
ample,  a  sample  of  milk  powder 
may  give  a  very  low  viable  count, 
but  a  very  high  direct  micro¬ 
scopic  count,  thus  indicating  the 
use  of  a  poor  grade  milk  in  the 
preparation  of  the  powder  or  that 
the  plant  was  in  a  very  poor  state 
of  cleanliness.  In  the  case  of 
samples  obtained  from  plant 
checks — i.e.,  rinses  or  flow  sam¬ 
ples — the  plate  count  technique 
takes  considerable  time  to  give 
results,  whereas  the  direct  count 
gives  very  rapid  indications  of 
any  undue  sudden  increase  in  the 
actual  numbers  of  bacterial  cells, 
with  the  possible  implication  that 
there  is  a  fault  somewhere  in  the 
plant  which  may  need  attention. 
Such  a  fault  may  be  a  build  up  in 
a  pasteuriser,  or  in  another  piece 
of  heat -treatment  equipment, 
which  if  left  undetected  for  the 
period  required  for  a  plate  count 
can  do  untold  damage  to  the  sani¬ 
tary  state  of  the  material  passing 
through  the  equipment.  The  ap¬ 
plications  of  such  a  technique  are 
very  wide ;  the  writer*®  has  used  it 
for  the  control  of  plant  cleaning 
operations,  and  it  has  been  used 
also  for  the  control  of  the  pro¬ 


duction  of  various  citrus  fruit 
juices,®’’ in  the  control  of  the 
production  of  dried  egg  and  dried 
milk,®*’  ®^  in  the  examination  of 
butter  samples  for  mould  con¬ 
tamination,®"  for  the  detection  of 
incipient  spoilage  in  stored  poul¬ 
try^  meat,®  ’  and  in  the  control  of 
vegetable  production.®® 

The  most  important  points  to 
remember  in  connection  with  this 
technique  are  that  records  of  all 
readings  should  be  kept,  so  that 
subsequent  counts  may  be  com¬ 
pared,  and  that  staff  should  be 
adequately  trained  in  the  making 
of  direct  counts,  and  in  the  inter¬ 
pretation  of  any  variations  which 
occur. 

The  little  plate  technique.  In 
this  the  counting  technique  is 
similar  to  the  direct  method, 
whilst  the  result  is  similar  to  that 
given  by  the  normal  plate  count 
technique,  with  the  advantage  that 
the  period  of  incubation  is  short¬ 
ened  from  a  matter  of  48  hr.  to 
about  8  hr.  The  disadvantage  as 
compared  with  the  direct  micro¬ 
scopic  count  is,  of  course,  the  fact 
that  incubation  is  necessary,  and 
thus  it  can  only  be  used  as  a  quick 
check,  but  will  not  give  results  in 
a  sufficiently  short  time  to  allow 
the  rectification  of  faults,  as  will 
the  direct  count. 

The  test  is  quite  valuable  in  the 
quality  testing  of  comparatively 
perishable  products  which  may  be 
filled  one  day  for  dispatch  the 
next,  and  will  serve  to  detect  any 
very’  heavily  loaded  product, 
which  will  of  course  be  in  a  state 
of  incipient  spoilage.  Addition¬ 
ally,  the  technique  is  useful  for 
preliminary  examination  of  raw 
material  which,  as  so  often  hap¬ 
pens  nowadays,  are  delivered  late 
in  the  day  and  are  required  for  use 
the  following  morning. 

The  essentials  of  the  test  are  to 
ensure  that  the  apparatus  used  is 
all  strictly  sterilised,  and  that  care 
is  taken  to  make  each  test  a  replica 
of  the  previous  in  technique,  and 
workers  should  be  adequately 
trained.  Again,  the  keeping  of 
proper  records  must  be  empha¬ 
sised. 

The  reduction  tests.  These  are, 
as  has  already  been  noted,  methods 
which  measure  bacterial  activity 
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rather  than  numbers,  and  from 
this  one  may  see  the  main  draw¬ 
back  of  the  methods.  Organisms 
of  the  coliform  types  are  very  active 
reducing  bodies,  whereas  many 
other  common  types  of  contamin¬ 
ating  organisms  are  not  very 
active  reducers.  Therefore,  the 
test  depends  far  more  than  any 
other  upon  the  training  of  the 
workers,  and  their  knowledge  of 
the  typical  organisms  likely  to  be 
present  with  their  reducing  abili¬ 
ties.  The  worker  will  have  to  use 
his  common  sense  in  interpreting 
the  effects  of  organisms,  chemical 
condition  of  the  material  being 
examined,  the  conditions  of  manu¬ 
facture,  and  many  other  factors 
which  may  affect  reduction  times 
and  which  may  be  peculiar  to  one 
particular  case. 

Here,  again,  will  be  seen  the 
importance  of  maintaining  ade¬ 
quate  records  supplemented  by 
notes  upon  the  affecting  factors 
likely  to  be  met.  For  instance,  if 
samples  of  fluming  water  are 
taken  from  a  vegetable  manufac¬ 
turing  plant  over  a  reasonable 
period  of  time,  it  will  be  possible 
to  subject  such  samples  to  reduc¬ 
tion  tests  and  to  establish  an  aver¬ 
age  time,  plus  a  high  and  a  low 
time  limit.  With  sufficient  evi¬ 
dence  of  such  a  nature  any  varia¬ 
tion  of  time  below  the  accepted 
low  limit  may  well  be  viewed  with 
sufficient  suspicion  to  cause  further 
investigation.  This  emphasises 
the  main  advantage  of  the  reduc¬ 
tion  methods  of  testing,  that  an 
indication  is  given  that  a  change 
has  occurred,  be  it  chemical  or 
bacteriological,  and  that  further 
investigation  is  necessary. 

General.  The  ideal  is,  of  course, 
to  combine  all  three  of  the  methods 
described  here  until  sufficient  data 
has  been  accumulated  to  indicate 
that  one  method  may  be  relied 
upon  to  a  greater  degree  than  the 
others,  although  it  would  still  be 
best  to  continue  the  use  of  more 
than  one  of  the  methods  simply  as 
a  check.  In  addition,  it  is  a  wise 
move  to  confirm  such  techniques 
by  the  regular  use  of  more  normal 
bacteriological  methods,  simply 
from  the  point  of  view  of  confirm¬ 
ing  results  and  increasing  confi¬ 
dence  in  the  methods. 
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None  of  the  techniques  de¬ 
scribed  here  is  offered  as  a  substi¬ 
tute  for  the  more  regular  and 
accurate  techniques  of  analytical 
bacteriology ;  they  are  simply  sug¬ 
gested,  as  the  title  implies,  for  the 
saving  of  time  in  the  spot  checking 
of  plant  and  materials  for  exces¬ 
sive  bacterial  content  which,  if 
allowed  to  go  unchecked,  may 
cause  the  manufacturer  or  con¬ 
sumer  untold  waste  and  trouble. 

STAIN  FORMUL/E 
Simple  methylene  blue 

Methylene  blue  (B.D.H. 

Standard  Stain)  ..  I’Og. 

Distilled  water  . .  . .  roo-o  ml. 

Dissolve  and  filter. 

Stain  smears  for  i  min.  in  this 
solution.  In  the  case  of  a  greasy 
or  fatty  smear,  defat  with  xylene 
and  alcohol  before  staining. 

Newman's  methylene  blue 

Methylene  blue  (B.D.H. 

Standard  Stain)  ..  l  og. 

Glacial  acetic  acid  . .  6-o  ml. 

Tetrachlorethane  ..  ..  400  ml. 

Distilled  water  ..  ..  54'oml. 

Dissolve  the  stain  in  the  alcohol 
and  then  add  tetrachlorethane,  the 
solution  may  be  warmed  gently  to 
not  more  than  70 °C.  to  completely 
dissolve  all  traces  of  stain.  Cool 
solution  to  room  temperature  and 
add  the  glacial  acetic  acid.  Filter, 
and  store  in  well-closed  containers. 
When  stain  is  used  ensure  that  the 
outside  of  the  container  is  well 
wiped  as  the  stain  has  a  tendency 
to  creep,  due  to  the  low  surface 
tension,  and  make  the  outside  of 
the  container  unpleasant  to 
handle. 

Stain  prepared  smears  for  30 
sec.  Bacteria  should  be  dark  blue 
on  a  pale  ground.  If  necessary, 
differentiate  with  alcohol.  This 
stain  solution  defats,  fixes  and 
stains  in  one  operation. 

Charlett’s  double  stain 

Solution  A. 

Methylene  blue  (B.D.H. 

Standard  Stain)  ..  1*2  g. 

Alcohol  95%  . .  . .  54-0  ml. 

Tetrachlorethane  . .  . .  ^  o  ml. 

Glacial  acetic  acid  ..  6‘oml. 

VV^arm  alcohol  and  methylene 
blue  together  until  dissolved,  do 
not  allow  to  rise  above  70®C.,  add 
tetrachlorethane.  Cool  to  room 
temperature  and  then  add  the 
glacial  acetic  acid. 


Solution  B. 

Basic  fuchsin  (B.D.H. 

Standard  Stain)  ..  10  g. 

Alcohol  70%  . .  . .  200'0  ml. 

Dissolve  and  filter. 

T o  use  the  stain : 

Add  100  parts  of  solution  A  to 
50  parts  of  solution  B  and  mix 
thoroughly.  Keep  in  a  bottle  with 
a  fitted  dropper  and  rubber  teat, 
or  in  a  Coplin  jar  with  a  close- 
fitting  lid.  Prepare  fresh  each 
day. 

Apply  mixed  stain  to  prepared 
smear  for  10-12  sec.,  then  wash 
with  distilled  water  until  smear 
appears  pale  pink.  Under  oil 
immersion  the  bacteria  appear 
deep  blue  on  a  pale  pink  ground. 

Gram's  stain 

Crystal  inolet  {Mucker). 

Crystal  violet  (B.D.H. 

Standard  Stain)  ..  2  0  g. 

Ethyl  alcohol  . .  . .  loo-o  ml. 

Dissolve  and  filter.  Add 

.\mmonium  oxalate  . .  o-8  g. 

Distilled  water  . .  loo-o  ml. 

Iodine  solution  (Lugol). 

Iodine  (resublimed)  ..  fog. 

Potassium  iodide  . .  2-0  g. 

Distilled  water  . .  100  0  ml. 

Dissolve  potassium  iodide  in  10 
ml.  of  water  and  add  iodine.  The 
iodine  will  dissolve  rapidly  in  the 
strong  iodide.  Add  remaining 
water. 

Counterstain  (Kopeloff). 

Basic  fuchsin  (B.D.H. 

Standard  Stain)  ..  o-i  g. 

Distilled  water  ..  loo-oml. 

Dissolve  ancl  filter. 

Technique. — Cover  prepared 
smears  with  crystal  violet  solution 
for  2-3  min. 

Wash  off  crystal  violet  with 
iodine  solution,  cover  smear  with 
further  iodine  and  leave  2  min. 

Wash  off  iodine  with  distilled 
water,  drain  off  excess  water,  but 
do  not  allow  smear  to  dry. 

Decolourise  smear  with  a  mix¬ 
ture  of  equal  parts  ether  and  ace¬ 
tone  until  almost  no  more  colour 
comes  away  from  smear ;  this  will 
need  experience  to  judge  properly 
without  the  danger  of  over  de¬ 
colourising.  Counterstain  with 
fuchsin  solution  5-10  sec. 

Gram  positive  bacteria  appear 
blue-black,  and  Gram  negative 
bacteria  red. 

(Concluded  opposite) 

May^  1958 — Food  Manufacture 


I 


A  Photorefractometer  for  Automatie  Process  Control 


A  NEW  type  of  refractometer  for 
use  in  connection  with  the  auto¬ 
matic  control  of  processes  in 
tomato  pulp  evaporation  has 
been  described  in  Russian  litera¬ 
ture.*  The  instrument  differs 
from  other  types  of  refracto- 
meters,  since  the  light  does  not 
pass  through  a  prism  containing 
the  solution,  but  travels  through 
the  prism  before  entering  the 
solution. 

Light  passes  through  a  glass 
prism  I  (Fig.  i)  and  is  incident 
upon  the  boundary  between  the 
two  media,  i.e.  the  glass  and  the 
trial  solution.  Since  the  optical 
density  of  the  solution  is  less  than 
that  of  the  glass,  the  angle  of  re¬ 
fraction  ft  is  greater  than  the  angle 
of  incidence  a.  This  angle  of  in¬ 
cidence  a  is  so  chosen  that,  with 
insufficient  concentration  of  the 
solution,  the  ray  of  light  is  com¬ 
pletely  reflected  internally.  An 
increased  percentage  of  dry  ma¬ 
terial  brings  about  an  increase  in 
the  optical  density  until,  at  a 
certain  concentration,  refraction 
takes  the  place  of  reflection,  and 
the  light  ray  penetrates  the  solu¬ 
tion.  This  ray  of  light  enters  the 
light  probe  2  and  travels  to  the 
photoreceiver  3,  where  the  amount 
of  light  entering  is  recorded.  The 
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Fig.  2.  Results  of  experiments  with  vary¬ 
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it  through  a  tube  of  length  350 
mm. ;  the  tube  has  a  series  of  dia¬ 
phragms  which  reduce  the  amount 
of  light  reflected  from  the  wall  of 
the  tube.  The  inoperative  sur¬ 
faces  of  the  prism  are  coated  with 
non-transparent  varnish  to  pre¬ 
vent  extraneous  light  from  enter¬ 
ing  the  prism.  After  refraction, 
the  pencil  of  light  enters  the  light 
probe,  whose  ground  glass  walls 
effectively  transmit  the  light  to  the 
photoreceiver  without  great  loss. 
The  photoreceiver  uses  ig  cascade 
photomultipliers  with  a  stabilised 
current  supply  at  2,100  volts;  the 
final  photomultipliers  operates  a 
mirror  galvanometer,  and  the 
angle  of  rotation  of  the  galvan¬ 
ometer  may  be  used  to  regulate 
the  process. 

It  is  essential  to  use  a  stabilised 
voltage  supply,  and  additional 
errors  are  introduced  by  tem¬ 
perature  changes  in  the  solution; 
this  point  requires  further  in¬ 
vestigation. 

Laboratory  tests  have  shown 
that  in  the  vicinity  of  the  prism 
there  is  some  time  lag  in  the 
change  of  concentration  of  the 
solution,  but  under  practical  condi¬ 
tions  the  discrepancies  due  to  this 
are  small  compared  with  those  due 
to  temperature  changes. 

The  results  of  preliminary  ex¬ 
periments  with  varying  concen¬ 
trations  of  tomato  are  shown  in 
Fig.  2.  The  graph  shows  the 
change  of  signal  amplitude  with 
angle  of  incidence  for  different 
concentrations.  There  is  a  sud¬ 
den  reduction  in  signal  as  the 
angle  of  incidence  increases,  and 
it  is  clear  from  the  graph  that  the 
instrument  may  be  adjusted  to 
obtain  a  maximum  sensitivity  to 
change  in  concentration  within 
the  required  working  range.  It 
has  been  found  that  the  allowable 
percentage  of  dry  material  in  the 
tomato  pulp  may  be  controlled 
within  ±  1%. 

P.  G.  Morgan. 
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Fundamental  Aspects  of  the  Dehydration 

of  Foodstuffs  - 1 

Abstracts  from  the  Aberdeen  Conference 

A  conference  was  organised  at  the  University  of  Aberdeen  from  March  25  to  27  last  on  the 
Fundamental  Aspects  of  the  Dehydration  of  Foodstuffs.  We  publish  below  a  series  of 
abstracts  of  the  principal  papers  read  at  the  conference,  which  was  organised  by  the  Society 


PLANT  STRUCTURE  AND 
DEHYDRATION 

By  R.  Gane  and  H.  G.  Wager  {Low 
Temperature  Research  Station, 
Cambridge) 

HE  structure  of  a  typical  plant 
cell  and  of  plant  tissues  was 
described  and  the  problems  that 
arise  in  the  dehydration  of  plant 
tissues  were  discussed  in  relation 
to  their  structure. 

Heating  destroys  the  enzymes 
which  produce  the  autolytic 
changes  that  occur  on  the  death  of 
a  cell,  the  more  obvious  ones  being 
alterations  in  colour  and  odour. 
The  turgor  is  lost  and  liquid  is 
forced  out  into  the  intercellular 
spaces  and  in  some  cases  right  out 
of  the  tissues.  The  natural  crisp¬ 
ness  of  the  tissue  is  lost.  If  starch 
is  present  it  is  dispersed  and  gela¬ 
tinised.  During  heating,  solutes 
are  leached  out  of  the  cells  into  the 
cooking  liquor.  Penetration  of 
solutes  foreign  to  the  cell,  and 
hence  some  control  of  the  environ¬ 
ment  of  the  cooked  tissue,  become 
possible. 

Scalding  of  tissues  before  drying 
seems  to  allow  the  tissue  to  soften 
when  cooked  after  drying,  to  pre¬ 
vent  off-flavours  and  colour 
changes,  to  introduce  compounds 
into  the  tissue  to  thus  partially 
control  its  chemical  environment 
and  to  sterilise  the  tissue. 

The  temperature  of  the  drying 
material  must  be  kept  low,  especi¬ 
ally  at  intermediate  water  con¬ 
tents,  to  minimise  the  non-enzy- 
matic  browning  reactions.  Water¬ 
logging  of  the  air  spaces  affects  the 
rate  of  loss  of  water  from  the  inner 
zones,  and  the  tissue  must  there¬ 
fore  be  cut  into  relatively  small 
pieces  for  drying  to  be  completed 
w'ithin  a  reasonable  time.  The 
loss  of  volatile  flavouring  constitu- 
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ents  is  a  major  unsolved  problem. 
Changes  in  the  physical  proper¬ 
ties  of  the  cell  wall,  pressure  on 
scalded  vegetables  and  over-cook¬ 
ing  must  be  avoided.  The  drying 
temperature  must  not  be  so  low  as 
to  allow  the  growth  of  bacteria. 

The  dried  vegetables  are  un¬ 
stable  and  the  various  deteriora¬ 
tions  that  occur  during  drying  con¬ 
tinue  during  storage  at  a  rate  con¬ 
trolled  by  the  moisture  content 
and  temperature.  Some  measures 
used  to  minimise  some  of  these 
changes  were  described. 

THE  STRUCTURE  OF  THE  ANIMAL 

TISSUES  AND  DEHYDRATION 

By  J.  Brooks  {Low  Temperature 
Research  Station,  Cambridge) 

The  part  played  by  structure  in 
the  dehydration  of  animal  tissues 
was  discussed. 

Spray-dried  whole  egg  manufac¬ 
tured  without  any  preliminary 
treatment  has  a  poor  flavour  and 
a  low  foaming  power.  There  is  a 
further  loss  of  aerating  power  dur¬ 
ing  storage  as  the  solubility  of  the 
powder  is  decreased.  Flavour  and 
solubility  changes  during  storage 
can  be  retarded  by  lowering  the 
water  content  from  the  normal 
4-5%  to  2%.  Lowering  the  pH 
of  the  liquid  before  drying  by  the 
addition  of  acid  also  helps.  These 
changes  during  storage  are  caused 
by  the  reaction  of  glucose  with  the 
amino  groups  of  proteins  and  ke- 
phalins,  and  a  greatly  improved 
product  is  obtained  by  destroying 
glucose  before  drying  by  fermenta¬ 
tion  with  either  yeast  or  glucose 
oxidase.  The  loss  of  foaming  and 
baking  properties  can  be  pre¬ 
vented  if  10-15%  sucrose  or 
lactose  are  dissolved  in  liquid 
whole  egg  before  spray-drying, 
and  there  is  little  subsequent  loss 


during  storage  as  long  as  the  water 
content  does  not  exceed  3-5%. 
The  smaller  the  average  particle 
size,  the  better  are  the  baking  pro¬ 
perties  of  the  powder. 

After  reconstitution,  dried  meat 
prepared  by  the  process  develo|)ed 
at  the  Low  Temjjerature  Research 
Station,  is  very  similar  to  cooked 
minced  meat  except  that  it  has  a 
slightl}^  inferior  texture.  Juici¬ 
ness  and  texture  are  associated 
with  the  amount  of  water  ab¬ 
sorbed  by  the  dried  meat  on  soak¬ 
ing.  Water  absorption  may  be  re¬ 
garded  as  an  index  of  quality. 

Large  pieces  of  uncooked  meat 
such  as  chops  and  steaks  are  pre¬ 
pared  by  freeze-drying  and  the 
v'acuum  contact  plate  process. 
Freeze-dried  meat  has  a  dryer  and 
tougher  texture  than  the  frozen 
control.  Deficiencies  in  texture 
hav'e  been  attributed  to  the  loss  of 
water  holding  capacity  by  the 
muscle  proteins  and  protein  de- 
naturation  during  drying  has  been 
suggested  as  the  cause  of  this  loss. 
These  and  other  suggestions  re¬ 
garding  the  change  in  texture  were 
discussed. 

THE  SORPTION  OF  WATER  BY 
HAEMOGLOBIN 

By  M.  H.  Cardew  and  D.  D.  Eley 
{University  of  Nottingham) 

An  attempt  to  study  the  adsorp¬ 
tion  isotherm  of  haemoglobin  at 
very  low  relativ’e  vapour  pres¬ 
sures,  using  successive  determina¬ 
tions  on  one  sample  in  a  McBain 
balance,  was  unsuccessful  because 
of  the  slow  rate  of  approach  to 
equilibrium.  The  adsorption  iso¬ 
therm  was  therefore  studied  in  the 
range  of  relative  vapour  pressures 
0  0004  o-8o.  Twenty  points 

were  used  to  delineate  each  iso¬ 
therm  from  the  dry  side  and  a  fur- 
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ther  twenty  from  the  wet  side. 
Determinations  were  made  at  30 
and  40,  for  specimens  of  freeze- 
dried  and  alcohol-denatured  hae¬ 
moglobin.  The  specimens  were 
sealed  in  a  range  of  tubes  contain¬ 
ing  sulphuric  acid  solutions  to 
give  the  required  vajwur  pressures 
of  water,  and  7  months  allowed  for 
equilibrium.  Even  so,  the  ad¬ 
sorption  and  desorption  curves 
failed  to  coincide,  a  definite 
hysteresis  resulting.  The  B.  E.  T. 
theory  fits  the  adsorption  results 
rather  better  than  the  desorption 
results  and  the  monolayer  values 
at  30  and  40  are  virtually  the 
same,  000306  moles  water /g. 
haemoglobin  for  denatured  ox 
haemoglobin  and  0  00319  moles 
water  g.  for  freeze-dried  ox  hae¬ 
moglobin.  Values  of  the  heat  con¬ 
tent  and  entropy  of  the  adsorbed 
water  (both  differential  and  in¬ 
tegral  values)  have  been  deter¬ 
mined  for  the  adsorption  curve. 


THE  PROPERTIES  OF  AIR  IN 

RELATION  TO  DEHYDRATION 

By  Prof.  .4.  W.  Scott  {Royal  Col¬ 
lege  of  Science  and  Technology, 
Glasgow) 

Available  data  on  the  projx'rties 
of  dry  and  humid  air  were  re¬ 
viewed.  Reliable  data  are  avail¬ 
able  for  the  proix'rties  of  dry  air 
and  of  steam.  However,  the  pro- 
|)erties  of  humid  air  have  not  been 
studied  exhaustively  and  since 
neither  air  nor  water  vai)our  Ix^- 
have  as  ideal  gases,  a  certain 
amount  of  conjecture  has  still  to 
be  used  in  humid  air  calculations. 

The  projx'rties  normally  re¬ 
quired  in  industrial  calculations 
are  specific  heat  and  enthalpy  and 
also  specific  volume,  all  commonly 
expressed  per  lb.  of  dry  air.  In 
addition,  the  more  detailed  scien¬ 
tific  aspects  of  dehydration  involv¬ 
ing  the  study  and  correlation  of 
mass-  and  heat-transfer  aspects 
required  a  knowledge  of  such  pro- 
ix'rties  as  viscosity  and  thermal 
conductivity. 

Available  data  on  projx'rties  of 
air  and  water  vapour  were  re¬ 
viewed,  and  limitations  in  the  cal¬ 
culation  of  the  proix*rties  of  mix¬ 
tures  of  air  and  water  vapour  were 
discussed. 


MOISTURE  EQUILIBRIUM  AND 
THE  DETERMINATION  OF 
WATER  CONTENT  OF 
DEHYDRATED  FOODS 

By  F.  Stitt  {Agricultural  Research 
Service,  U.S.  Dept,  of  Agricul¬ 
ture,  .Albany,  California) 

Knowledge  of  the  vajxjur  pres¬ 
sures  of  foodstuffs  as  a  function  of 
water  content  and  temperature  is 
basic  to  the  design  of  dehydration 
equipment.  Such  information  is 
also  needed  in  connection  with  the 
handling,  packaging  and  storage 
of  dehydrated  products. 

The  water  vapour  pressure  of  a 
material  as  a  function  of  its  mois¬ 
ture  content  at  a  specified  tem¬ 
perature  constitutes  a  sorption  iso¬ 
therm.  Various  methods  used  to 
obtain  moisture  equilibrium  data 
for  foodstuffs  were  discussed. 

The  failure  to  equilibrate  to  the 
same  moisture  content  at  a  given 
R.  H.  in  adsorption  and  desorp¬ 
tion  is  called  hysteresis,  and  is 
widely  encountered  in  materials  of 
high  molecular  weight.  The 
magnitude  of  hysteresis  effects  is 
governed  primarily  by  the  com¬ 
position  of  the  material,  but  also 
depends  on  the  temperature  and 
pre-treatment  of  the  sample.  Al¬ 
though  the  absolute  vapour  pres¬ 
sure  changes  rapidly  with  tem¬ 
perature,  the  relative  vapour  pres¬ 
sure  is  comparatively  insensitive 
to  small  temperature  changes.  The 
effect  of  the  pre-treatment  and 
method  of  drying  on  sorption  iso¬ 
therms  is  discussed.  For  pro¬ 
ducts  such  as  dehydrated  vege¬ 
tables  in  which  the  raw  material  is 
inherently  rather  unhomogeneous 
in  composition,  sorption  isotherms 
cannot  be  expected  to  be  precisely 
reproducible  from  one  lot  of  ma¬ 
terial  to  another.  Providing  in¬ 
teractions  among  the  components 
have  only  minor  influence  on  their 
moisture  equilibrium  projierties, 
the  sorption  isotherm  for  any  pro¬ 
duct  is  expected  to  be  a  weight 
average  of  the  isotherms  of  the 
constituents.  The  sigmoid  char¬ 
acter  of  the  curves  is  most  pro¬ 
nounced  and  the  moisture  content 
at  very  low  humidities  is  the  great¬ 
est  for  those  foods  whose  dry 
solids  are  richest  in  protein, 
starch,  or  other  high-molecular- 
weight  polymer,  and  least  for 
foods  high  in  soluble  solids. 


Moisture  equilibrium  in  pure 
components,  thermodynamics  of 
sorption  and  sorption  theories 
were  discussed. 

The  advantages  and  limitations 
of  the  vacuum-drying,  entrain¬ 
ment  distillation,  Fisher  volu¬ 
metric  method,  nuclear  magnetic 
resonance  method  and  dichromate 
oxidation  method  for  the  deter¬ 
mination  of  water  content  were 
discussed  in  detail. 

RATE-CONTROLUNG  FACTORS 
IN  FREEZE  DRYING 
By  H.  Kramers  {Laboratorium  voor 
Fysische  Technologic,  Tech- 
nische  Hogeschool,  Delft) 

In  freeze  dr\'ing,  water  is  re¬ 
moved  from  a  product  in  which 
the  water  is  in  a  frozen  state.  A 
layer  of  the  frozen  material  is  de¬ 
posited  on  a  solid  carrier  material 
through  which  the  heat  of  subli¬ 
mation  is  to  be  supplied.  On 
evaporation  of  the  ice,  its  surface 
recedes  in  the  layer,  and  the  water 
vapour  has  to  be  transported 
through  the  part  of  the  layer  which 
has  already  been  dried.  The 
vapour  then  passes  through  an 
evacuated  space  to,  e.g.,  a  surface 
condenser,  on  which  an  ice  layer 
is  formed  as  the  evaporation  pro¬ 
ceeds. 

In  such  a  process,  heat,  either 
sensible  or  latent,  is  transported 
from  a  higher  to  a  lower  tempera¬ 
ture.  The  relationship  between 
the  total  temperature  difference 
and  the  heat  flow  (which  is  pro¬ 
portional  to  the  rate  of  evapora¬ 
tion)  is  governed  by  the  resist¬ 
ances  to  the  flow  of  heat. 

The  various  individual  resist¬ 
ances  which  were  discussed  in 
some  detail  are :  heat  supply  to  the 
frozen  material,  transport  of  heat 
in  the  frozen  material,  flow  resist¬ 
ance  between  dry  material  and 
condenser  surface,  resistance  of 
the  dried  material  to  water- 
vapour  flow,  heat  conduction 
through  the  ice  layer  on  the  con¬ 
denser,  and  heat  transfer  from  the 
condenser  wall  surface  to  the  cool¬ 
ing  medium. 

An  account  was  given  of  some 
experimental  work  on  the  struc¬ 
ture  and  the  resistance  to  vapour 
flow  of  freeze-dried  materials. 
Finally,  some  aspects  of  continu¬ 
ous  freeze  drying  were  discussed. 
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BOUND  WATER  IN  FOODS 

By  J.  Kuprianoff  {Karlsruhe , 
Germany) 

The  role  of  water  in  food  was 
described  and  also  the  forms  in 
which  it  may  be  bound.  The 
possible  effects  of  decreasing  water 
content  and  the  problem  of  the 
reversibility  of  changes  were  dis¬ 
cussed  and  some  examples  were 
given  of  biochemical,  biological 
and  technological  reversibilities 
where  an  optimum  water  content 
gives  maximum  reversibility. 
Total  water  content  cannot  be 
separated  into  free  and  bound 
water  and  an  explanation  was 
given  for  this. 

The  freezing  method  was  sug¬ 
gested  as  the  most  accurate  pro¬ 
cedure  for  determining  unfreez- 
able  water,  especially  when  this  is 
related  to  the  protein  content  of 
the  food  and  not  to  its  total  solids. 
A  summary  of  recent  work  was 
given  showing  that  in  protein 
foods  there  is  an  almost  stoicheio- 
metric  relationship  between  un- 
freezable  water  content  and  pro¬ 
tein  nitrogen  of  two  molecules  of 
water  to  one  atom  of  protein 
nitrogen. 

A  STUDY  OF  EVAPORATION  AND 
DIFFUSION  PROCESSES  IN  THE 
DRYING  OF  FISH  MUSCLE 

By  A.  C.  Jason  {Torry  Research 
Station,  Aberdeen) 

The  rate  of  drying  of  fish  muscle 
during  the  constant-rate  period  is 
controlled  solely  by  the  conditions 
of  the  ambient  atmosphere  and  is 
equal  to  that  from  a  saturated  sur¬ 
face  of  the  same  shape.  The  dura¬ 
tion  of  the  constant-rate  p)eriod  is 
related  to  the  rate  of  evaporation 
per  unit  area  by  an  expression  in¬ 
volving  the  effective  diffusion  con¬ 
stant,  the  thickness  of  the  sample 
and  the  free  water  concentration 
as  parameters. 

Drying  during  the  falling-rate 
period  takes  place  in  two  distinct 
phases,  in  each  of  which  the  be¬ 
haviour  is  in  accord  with  a  solu¬ 
tion  of  the  diffusion  equation 
based  on  P'ick’s  Law.  In  each 
phase,  drying  is  characterised  by 
an  effective  diffusion  coefficient 
which  is  independent  of  shrinkage 
of  the  muscle  and  which  in  the 
first  phase  is  considerably  greater 


than  in  the  second  phase.  Both 
coefficients  vary  with  temperature 
according  to  an  Arrhenius  type  of 
equation  in  which  the  energy  of 
activation  for  diffusion  is  one  of 
the  parameters.  The  transition 
from  the  first  to  the  second  phase 
appears  to  be  associated  with  the 
uncovering  of  the  unimolecular 
layer  of  water  which  covers  the 
protein  molecules.  Experimental 
evidence  suggests  that  the  pro¬ 
cesses  of  evaporation  and  diffusion 
may  be  characterised  by  a  scheme 
of  energy  levels  involving  the  heat 
of  adsorption  of  the  unimolecular 
layer,  the  heat  of  liquefaction  of 
water  and  the  energies  of  activa¬ 
tion  corresponding  to  each  of  the 
two  phases  of  the  falling-rate 
period. 

All  species  of  non-fatty  fish 
exhibit  identical  drying  behaviour 
during  both  the  constant-rate  and 
the  falling-rate  periods. 

WATER-VAPOUR  TRANSFER  IN 
THE  IN-PACKAGE  DESICCATION 
OF  DEHYDRATED  FOODS 

By  C.  E.  Hendel,  R.  R.  Legault, 
W.  F.  Talburt,  H.  K.  Burr 
(Agricultural  Research  Service, 
U.S.  Dept,  of  Agriculture, 
.Albany,  California)  and  C.  R. 
Wilke  (University  of  California) 

An  equation  for  estimating  the 
rate  of  in-package  desiccation  and 
for  studying  the  effects  of  the  indi¬ 
vidual  package  components  on  the 
rate  of  desiccation  has  been 
developed.  Estimated  and  ob¬ 
served  drying-time  values  are  in 
reasonable  agreement,  indicating 
that  the  method  can  serve  as  a 
guide  for  design  of  in-package 
desiccation  systems,  particularly  in 
determining  the  relative  effect  of 
the  various  package  components. 

Transfer  coefficients  needed  for 
use  in  this  equation  have  been  de¬ 
termined  for  materials  representa¬ 
tive  of  each  of  the  package  com¬ 
ponents  and  are  given. 

Estimated  and  observed  drying¬ 
time  values  show  that  there  is  a 
pronounced  decrease  in  rate  of 
desiccation  with  increase  in  trans¬ 
fer  distance  through  the  product 
atmosphere,  observed  drying¬ 
time  values  ranging  from  three  to 
seven  times  as  long  in  containers 
of  30  cm.  depth  as  in  those  of  7  5 
cm.  depth. 


The  estimates  show  that  the 
package  atmosphere  offers  a  sub¬ 
stantial  resistance  to  water  vapour 
transfer  in  containers  15  cm.  in 
depth.  Neither  the  desiccant  nor 
the  desiccant  container  (canvas) 
offered  a  large  resistance  under 
the  conditions  of  these  experi¬ 
ments.  The  resistance  of  the  pro¬ 
duct  varied  markedly  with  the 
type  of  product  and  with  its  mois¬ 
ture  content.  For  white  potato, 
this  resistance  was  small  over  the 
entire  moisture  range  considered, 
for  cabbage  it  was  low  at  the 
beginning  of  desiccation  but  be¬ 
came  very  high  at  the  end 
of  desiccation,  and  for  carrot 
(I  X  I  X  j®6'in.),  the  resistance  was 
high  even  at  the  beginning  of 
desiccation. 

PHYSICAL  PHENOMENA  DURING 
THE  DRYING  OF  FOODSTUFFS 

By  P.  Gorling  (Institut  fur  Leben- 
smittel  -  technologie  und  Ver- 
packung,  Munchen) 

To  improve  the  quality  of  dehy¬ 
drated  foodstuffs,  it  is  essential  to 
have  a  detailed  knowledge  of  the 
basic  physical  phenomena  occur¬ 
ring  during  the  drying  process. 
The  laws  of  heat  and  moisture 
movement  governing  the  |)rimar\’ 
})rocesses  are  already  well  known. 
By  their  aid  it  is  possible  to  de¬ 
termine  physical  properties  char¬ 
acteristic  of  the  drying  behaviour 
of  the  foodstuffs.  The  drying  of 
potato  slices  serves  as  an  illustra¬ 
tion. 

Although  the  rather  complex  in¬ 
teraction  of  many  elementary  pro¬ 
cesses  and  the  serious  dependence 
of  the  physical  projierties  on  the 
moisture  content  do  not  permit  an 
accurate  computation  of  the  dry¬ 
ing  rate  curve,  the  progress  of  the 
drying  process  may  be  predicted 
for  all  important  points  if  the  fol¬ 
lowing  data  are  known : 

(i)  Sorption  isotherms;  (2) 
break  curves;  (3)  effective  pore 
diameter;  (4)  diffusion-resistance 
factor;  (5)  heat  conductivity. 

If  these  data  are  available,  use¬ 
ful  recommendations  for  the  pro¬ 
per  control  of  the  dehydration 
process  may  be  given  which  also 
enable  the  prevention  of  undesir¬ 
able  secondary  effects  leading  to 
deterioration  of  the  product.  With- 
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out  a  satisfactory  insight  into 
these  secondary  effects  it  is  im¬ 
possible  to  find  a  drying  procedure 
which  is  time-saving  and  does  not 
reduce  the  quality  of  the  product. 

The  principles  developed  herein 
were  applied  to  the  drying  of 
macaroni  dough.  An  analysis  of 
the  shrinkage  stresses  and  the  de¬ 
termination  of  physical  properties 
connected  with  the  occurrence  of 
such  stresses  made  it  possible  to 
develop  a  procedure  for  the  calcu¬ 
lation  of  tensile  stresses  in  the  sur¬ 
face  of  the  product  which  may 
mar  the  product  by  cracking  or 
crazing  either  during  or  after  dry¬ 
ing.  Using  this  method,  a  marked 
improvement  of  the  procedure  for 
the  drying  of  macaroni  was  ob¬ 
tained. 

SOME  PHYSICAL  DATA 
CONCERNING  THE  DRYING  OF 
VEGETABLES 

By  .*1.  y.  Ede  {Mechanical  Engin¬ 
eering  Research  Laboratory, 
D.S.I.R.,  Glasgow) 

Information  on  the  rate  of  eva¬ 
poration  obtainable  from  the  com¬ 
modity  to  be  dried  and  on  the 
effect  uix)n  it  of  various  condi¬ 
tions  of  air-speed,  temperature, 
etc.,  is  required  when  a  drying 
plant  is  being  designed.  Know¬ 
ledge  of  the  technique  of  calculat¬ 
ing  rates  of  evaporation  from  sur¬ 
faces  which  are  truly  “wet”  is 
necessary.  There  is  a  close  ana¬ 
logy  between  the  rate  of  evapora¬ 
tion  and  heat  transfer,  the  differ¬ 
ence  between  the  vapour  pressure 
of  water  at  the  evaporating  surface 
and  that  in  the  air  stream  corre¬ 
sponding  to  the  difference  between 
the  temperature  at  the  heated  sur¬ 
face  and  that  in  the  air  stream.  A 
further  simplification  may  be  pos¬ 
sible;  since  in  ordinary  air-drying 
the  latent  heat  of  evaporation  is 
supplied  by  the  same  air  which 
carries  away  the  evaporated  water, 
it  is  unnecessary  to  consider  in  de¬ 
tail  the  conditions  at  the  surface 
of  the  material  being  dried,  as 
they  are  determined  by  the  quality 
of  the  air.  The  rate  of  drying  of 
a  “wet”  surface  under  such  cir¬ 
cumstances  is  approximately  pro¬ 
portional  to  the  difference  between 
the  dry-  and  wet-bulb  tempera¬ 
tures  of  the  air.  It  is  possible. 


therefore,  to  use  a  drying  coeffi¬ 
cient,  analogous  to  a  heat  transfer 
coefficient,  based  on  the  rate  of 
evaporation  divided  by  the  wet- 
bulb  depression  of  the  air. 

The  drying  of  solid  material  in¬ 
volves  the  passage  of  water  from 
within  the  material  to  the  surface 
either  as  a  vapour  or  as  liquid.  In 
some  cases  this  can  proceed  fast 
enough  to  impose  no  serious  limi¬ 
tation  on  the  rate  of  evaporation 
from  the  surface,  which  remains 
effectively  “wet.”  In  other  cases 
the  rate  of  flow  of  water  to  the  sur¬ 
face  is  restricted  and  the  rate  of 
drying  depends  not  only  on  the 
condition  of  the  air  but  on  the 
state  of  the  material.  This  so  com¬ 
plicates  the  problem  that  recourse 
must  usually  be  had  to  direct  ex¬ 
periment  with  the  material  under 
consideration. 

The  results  of  a  series  of  tests 
on  the  drying  of  potato,  devised  to 
obtain  design  data  of  the  type 
referred  to,  were  given. 

THE  EFFECT  OF  DRYING  AND 
STORAGE  IN  THE  DRIED  STATE 
ON  SOME  PROPERTIES  OF  THE 
PROTEINS  OF  FOOD 

By  J.  J.  Connell  {Torry  Research 
Station,  Aberdeen) 

Although  the  proteins  of  food 
are  known  mostly  on  account  of 
their  nutritional  significance,  they 
probably  have  an  equal  import¬ 
ance  in  imparting  characteristic 
physical  properties  to  many  foods. 
Impairment  of  these  desirable  pro- 
j>erties  and  consequent  reduction 
in  food  quality  can  often  be  at¬ 
tributed  to  alterations  in  the  pro¬ 
teins  of  the  commodity.  In  fact, 
the  problem  of  retaining  accept¬ 
able  eating  quality  in  proteinace¬ 
ous  foods,  particularly  as  regards 
texture,  is  very  largely  the  pro¬ 
blem  of  ensuring  the  stability  of 
particular  proteins.  Food-drying 
processes  are  certainly  capable  of 
impairing  quality  through  their 
effects  on  proteins.  Drying 
usually  involves  the  application  of 
heat,  and  proteins  are  among  the 
most  heat-labile  of  substances.  The 
most  obvious  difference  between  a 
reconstituted  dried  product  and 
its  fresh  counterpart  lies  in  the 
difference  in  texture,  which  are 
probably  attributable  to  altera¬ 


tions  of  protein.  Most  dehydrated 
meat  and  fish  products  taste  drier 
and  tougher  after  reconstitution 
than  the  undried  materials. 

The  reactions  underlying  tex¬ 
tural  deterioration  in  foods  are 
obscure.  It  is  possible  that  the 
chemical  changes  are  too  small  to 
be  measured  by  the  present 
methods.  It  has  been  pointed  out, 
for  example,  that  the  cross-link¬ 
ing  introduced  by  as  little  as 
0  003%  divinylbenzene  con¬ 
verts  polystyrene  from  a  soluble 
into  an  insoluble  gel-like  product. 
Such  minute  amounts  of  cross- 
linking  would  be  very  difficult  to 
detect  chemically. 

In  many  protein  foods  the  em¬ 
pirical  relationship  between  rate 
of  textural  deterioration  and  tem¬ 
perature  or  moisture  content  re¬ 
main  to  be  determined.  Other 
storage  factors  may  be  important, 
for  example,  ionic  environment, 
pH,  and  oxygen  content.  Calcium 
is  said  to  have  a  marked  effect  on 
the  water-binding  capacity  and 
gelling  power  of  meat  and  on  the 
plasticity  of  muscle  fibres;  it  too 
may  have  a  role  in  deteriora¬ 
tion  during  drying  and  storage. 
The  interesting  fact  that  toughen¬ 
ing  during  storage  is  less  with  pre¬ 
cooked  than  with  raw  dehydrated 
beef  may  also  hold  some  clue. 

SOME  MATHEMATICAL  DIFFUSION 
STUDIES  RELEVANT  TO 
DEHYDRATION 

By  J.  Crank  {Brunei  College  of 
Technology,  Acton) 

It  is  convenient  to  divide  food¬ 
stuffs  into  two  main  classes  for  the 
study  of  diffusion:  those  which 
can  be  considered  as  homogeneous 
swollen  gels  in  which  moisture 
moves  to  the  surface  during  dry¬ 
ing  by  a  single  diffusion  process 
and  those  which  are  permeated  by 
a  system  of  permanent  intercon¬ 
necting  pores  or  capillaries.  Food¬ 
stuffs  of  the  second  kind  are  essen¬ 
tially  two-phase  systems  in  which 
transfer  of  moisture  may  occur  in 
a  number  of  ways.  Some  of  the 
relevant  mathematical  work  on 
diffusion  in  both  classes  of  sub¬ 
stances  was  reviewed. 

Abstracts  of  other  papers  read  at 
the  conference  will  appear  in  our 
next  issue. 
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New  Food  College  at  Weybridge 


National  College  of  Food 
Technology  is  building  ex¬ 
tensive  new  premises  at  Wey¬ 
bridge,  Surrey. 

Since  it  began  work  in  1952, 
the  College  has  trained  more  than 
100  students  as  food  technologists 
and  another  60  are  in  course  of 
training.  Industry  has  accepted 
these  students  gladly  and  has 
asked  for  more.  But  sufficient 
men  and  women  of  the  right 
calibre  capable  of  meeting  the 
challenge,  both  national  and  in¬ 
ternational,  of  the  future  cannot 
be  produced  unless  the  present 
teaching  facilities  are  greatly  im¬ 
proved  and  extended. 

Consequently,  the  Governors 
of  the  College  have  planned  a 
new  residential  College  capable  of 
accommodating  nearly  three 
times  as  many  students  as  at  pre¬ 
sent.  The  project  has  the  ap¬ 
proval  of  the  Ministry  of  Educa¬ 
tion,  and  building  has  now  started 
on  a  beautiful  site  at  Weybridge. 

The  National  College  of  Fo^ 
Technology  came  into  being  in 
1951.  It  was  established  jointly 
by  the  Ministry  of  Education  and 
representatives  of  the  food  indus¬ 
try  and  is  governed  by  an  in¬ 
dependent  Board  of  Governors 
drawn  from  all  sections  of  the  in¬ 
dustry.  Its  purpose  is  to  provide 
advanced  courses  for  the  educa¬ 
tion  of  food  scientists  and  food 
technologists. 

The  present  courses  include  i- 
year  Postgraduate  studies  in 
General  Food  Technology,  Food 
Quality  Control  and  Food  Micro¬ 
biology  for  science  graduates,  a 
4-year  Associateship  Sandwich 
Course  and  a  2-year  full-time 
Diploma  Course,  both  in  General 
Food  Technology.  The  courses 
are  all  designed  for  students 
sponsored  by  the  industry,  al¬ 
though  a  number  of  suitably 
qualified  University  graduates 
and  school-leavers  are  accepted 
each  year  so  as  to  provide  new 
blood  for  the  industry.  The  4- 
year  Associateship  Sandwich 
Course  is  intended  to  be  of  hon¬ 
ours  degree  level  and  to  produce 
food  technologists  of  high  calibre 


A  model  of  the  proposed  new  College  of 
Food  Technology  at  Weybridge. 


for  posts  in  production,  research, 
quality  control  and,  ultimately, 
in  senior  management.  The 
students  attending  it  spend  6 
months  in  College  and  6  months  in 
industry  each  year.  Several  lead¬ 
ing  food  manufacturing  com¬ 
panies  are  already  participating 
in  a  scheme  to  provide  the  neces¬ 
sary  industrial  training  each  year. 
The  College  studies  include  basic 
science,  food  processing,  food 
engineering,  quality  control  and 
management.  The  2-year  Diploma 
Course  offers  similar  training  but 
at  a  different  level  and  may  be 
more  suitable  for  those  who  wish 
to  gain  a  qualification  in  a  shorter 
time. 

The  management  studies  are  an 
important  feature  of  the  courses 
and  are  conducted  by  visiting 
lecturers  with  management  experi¬ 
ence  in  the  industry. 

Because  the  courses  are  widely 
based  in  food  science  and  tech¬ 
nology,  students  passing  through 
them  successfully  are  fit  to  enter 
any  section  of  the  food  industry 
and  can  rapidly  specialise  there¬ 
after. 

In  giving  its  approval  for  the 
new  buildings,  the  Ministry  has 
put  a  ceiling  of  ;£3oo,ooo  on  its 
own  contribution  to  the  total  cost 
and  the  remainder  of  the  total  cost 
is  the  responsibility  of  the  food  in¬ 
dustry.  The  Ministry  considers 


that  the  provision  of  s|)ecial 
educational  facilities  for  any  in¬ 
dustry  should  be  a  co-ojjerative 
effort  between  that  industry  and 
the  Government.  This  implies 
both  the  sponsoring  of  students 
and  direct  financial  contribution 
towards  the  cost  of  buildings, 
equipment  and  other  facilities 
necessary  to  ensure  that  the 
student  receives  the  best  fxjssible 
training  while  being  kept  in  close 
touch  with  industry.  The  Gov¬ 
ernors  support  this  policy.  Indeed, 
they  believe  that  these  facilities 
are  essential  if  the  f(K)d  industry 
and  its  allied  trades  are  to  survive, 
and  they  draw  particular  atten¬ 
tion  to  the  fact  that  certain  other 
countries  are  forging  ahead  in  the 
field  of  food  education. 

There  is  a  large  house  on  the 
Weybridge  site  and  this  is  being 
conv’erted  into  a  hostel  for  20 
students  on  the  upper  floors  and 
into  a  library  on  the  ground  floor. 

Attached  to  the  house  is  the  ad¬ 
ministration  block  of  the  College 
which  is  a  single  storey  building 
surrounding  a  courtyard.  Staff 
rooms  and  offices  form  the  main 
part  and  there  is  a  lecture  theatre 
with  steeply  tiered  seating  and  pro¬ 
vision  for  projectors,  a  demonstra¬ 
tion  kitchen,  tasting  booth  and 
preparation  room  for  ex|ieriments 
in  the  lecture  theatre,  the  whole  of 
which  is  heated  and  air  con¬ 
ditioned. 

The  two  storey  chemical  labora¬ 
tories  connect  by  way  of  a  corridor 
containing  constant  temperature 
rooms  and  plant  rooms  with  the 
administration  block  and  food 
processing  block.  The  laboratories 
are  equipjx'd  with  research  rooms, 
lecture  rooms,  staff  rooms  and 
complete  facilities  for  both  students 
and  staff. 

The  Process  Block  is  a  single 
storey  building,  16  ft.  high,  which 
will  contain  all  the  food  processing 
equipment.  It  has  sjiecial  chemi¬ 
cal  resistant  tiled  flooring  and 
tiled  walls  with  all  the  services 
running  around  its  |)erimeter  to 
allow  a  completely  flexible  ar¬ 
rangement  for  connecting  up  the 
(Concluded  opposite) 
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Advances  in  Food  Technology 


BAKERY  PRODUCTS 

Freezing  and  Cold  Storage 

After  baking,  all  bakery  pro¬ 
ducts  are  subject  to  more  or  less 
pronounced  staling  phenomena 
which  are  reflected  in  changes  of 
taste,  compactness,  etc.  These 
phenomena  are  mainly  due  to 
changes  in  the  moisture  content, 
and  can  be  largely  avoided  by 
freezing  and  cold  storage,  which 
has  the  effect  of  stabilising  the 
moisture  distribution  and  delaying 
moisture  loss.  For  the  process  to 
be  successful,  the  bakery  products 
should  be  chilled  to  —  7^('.  within 
a  comparatively  short  time  of  bak¬ 
ing  (1-I2  hr.  for  pastry,  3-4  hr. 
for  bread  and  cake),  and  should 
subsequently  be  deep-frozen  to 
-  i8®C.  A  further  shortening  of 
the  time  elapsing  before  chilling 
and  freezing  has  no  noticeable 
effect  on  quality.  Defrosting  may 
take  place  in  the  oven,  in  condi¬ 
tioned  warm  air,  or  at  ambient 
temperature.  —  W.  Neumann, 
Kdltetechnik,  1958,  10,  57. 

FREEZING 

White  Rings  in  Bread 

Studies  have  been  carried  out  at 
the  VV'estern  Regional  Research 
Laboratory  of  the  U.S.  Depart¬ 
ment  of  Agriculture,  Albany  10, 
California,  into  a  whitened  or 
opaque  ring  J  to  |  in.  in  width 
which  develops  in  frozen  bread 
during  storage.  It  was  found  that 
the  length  of  storage  before  the 
initial  occurrence  and  the  subse¬ 
quent  rate  of  inward  penetration 
were  dependent  upon  the  tempera¬ 
ture  of  storage.  At  15° F.  the  rings 
would  appear  2  weeks  after  the 
bread  was  placed  in  storage,  but 
at  10° F.  5  weeks  were  required, 
and  at  o^F.  10  or  more  weeks 
were  necessary. 

The  whitening  was  found  to  be 
associated  with  a  movement  of 
moisture  by  sublimation  and  dif¬ 
fusion  from  the  interior  of  the 
crumb  to  a  region  of  lower  mois¬ 


ture  content  just  below  the  crust. 
The  effect  could  be  produced  by 
lyophilisation  of  frozen  crumb 
when  its  moisture  content  is  less 
than  37%. 

The  condition  appeared  to  make 
no  difference  to  the  X-ray  dif¬ 
fraction  patterns  compared  with 
similar  normal  crumb.  Micro¬ 
scopic  examination  of  the  frozen 
crumb  revealed  voids  or  pockets 
associated  with  the  starch  granules 
in  the  affected  regions.  The  white 
appearance  was  attributed  to  the 
increased  surface  area  caused  by 
the  voids. 

It  was  found  that  a  recovery  of 
a  normal  appearance  could  be 
made  by  moistening  the  crumb 
and  allowing  it  to  dr\\ — J.  W. 
Pence,  N.  N.  Standridge,  D.  R. 
Black  and  F.  T.  Jones,  Cereal 
Chem.,  1958,  35  (i),  15. 

German  Research  Report 

The  German  Federal  Research 
Institute  for  Food  Preservation, 
Karlsruhe,  has  carried  out  syste¬ 
matic  experimental  research  on  the 
influence  of  freezing  and  storage 
conditions  in  German  locker  plants 
on  the  quality  of  foodstuffs,  in¬ 
cluding  jxirk,  vegetables  (cauli¬ 
flower,  beans,  peas,  cucumber, 
tomatoes)  and  fruits  (strawber¬ 
ries,  laspberries,  red  currants, 
peaches). 

The  quality  testing  included 
subjective  evaluation  as  well  as 
physical  and  chemical  tests.  It 
was  found  that  most  products 
may  be  frozen  in  stagnant 
air  at  —  i8°C.  and  stored  in 
small  units  of  approx,  i  kg. 
weight,  without  any  marked  loss 
in  quality,  for  periods  varying 
between  five  months  (pork,  cu¬ 
cumber)  and  twelve  months  (peas). 
The  experiments  indicated  that  the 
best  way  to  preserve  the  quality  of 
pork  is  to  freeze  it  in  an  air  stream 
or  in  contact  with  cold  plates. — 
J.  Gutschmidt,  Kdltetechnik, 
1958,  10,  38. 


MEAT  PRODUCTS 

Free  Amino  Acids 

In  connection  with  studies  on 
the  chemistry  of  meat  curing,  re¬ 
search  workers  at  the  German 
Federal  Meat  Research  Institute  at 
Kulmbach  have  investigated  the 
distribution  of  nitrogen  and  amino- 
acids  in  raw  and  cured  meat.  The 
amino-acids  were  analysed  paper- 
chromatographically.  In  investi¬ 
gations  on  the  influence  of  brine 
curing  on  small  pieces  of  meat,  no 
significant  difference  was  found 
between  the  free  amino-acids  con¬ 
tents  of  raw  meat  and  those  of 
cured  meat.  This  is  believed  to 
be  due  to  the  fact  that  the  loss  of 
amino-acids  dissolved  by  the  brine 
is  continuously  made  good  by  de- 
comjxisition  processes.  The  con¬ 
centration  of  free  amino-acids  in 
the  same  meat  product  is  lowest 
during  the  curing  process  just  be¬ 
fore  maturing,  the  concentration 
being  higher  Ixith  in  the  raw  meat 
and  in  the  finished  product. — R. 
Grau,  A.  Bohm,  Die  Fl^ischwirt- 
schaft,  1958,  10,  70. 


Xew  F<K)d  College 

(Concluded  from  opposite  page) 

various  processing  units.  The  core 
of  this  building  has  rooms  for 
storage,  engineering  workshops, 
testing  laboratories  and  other  an¬ 
cillary  rooms. 

The  majority  of  the  students  at¬ 
tending  the  College  are  to  be 
housed  in  a  new  three  storey 
hostel  containing  60  individual 
study- bedrooms.  Adjoining  the 
hostel  are  dining  rooms  and  kit¬ 
chens  with  common  rooms  above 
opening  out  on  to  a  roof  terrace. 

The  Governors  of  the  College 
will  soon  be  appealing  to  the  food 
industry  to  give  financial  support 
so  that  the  new  College,  now  in 
course  of  erection,  can  be  com¬ 
pleted  in  one  operation  and  in  a 
manner  worthy  of  the  industry  it 
serv'es. 
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Machinery  and  Equipment 


The  Oyster  Imp  No.  1  hand-operated 
label  gumming  machine  made  by  Leon 
Davis  and  Co. 

LABEL  GUMMING  MACHINES 

A  range  of  label  gumming  machines 
of  Dutch  manufacture  has  been  intro¬ 
duced  by  Leon  Davis  and  Co.  The 
machines  are  designed  for  the  rapid 
gumming  of  hand-applied  labels,  and 
are  claimed  to  speed  up  hand-labelling 
operations  very  considerably  as  well  as 
eliminating  nearly  all  wastage  of 
labels  and  gum. 

The  Oyster  Imp  No.  i,  which  is 
hand-operated  and  deals  with  labels 
up  to  6  in.  sq.,  is  the  basis  of  this 
range.  Special  attachments  can  be 
provided  for  the  dispensing  of  shaped 
and  very  long  labels.  Various  types 
of  glue  may  be  used  without  modifica¬ 
tion,  the  amount  applied  being  ad¬ 
justed  by  means  of  2  thumb  screws. 
Feed  and  delivery  of  labels  is  constant 
and  even,  the  delivery  mechanism  be¬ 
ing  well  placed  for  easy  take-off.  The 
machine  may  be  dismantled  in  2-3  min. 
for  cleaning,  re-assembly  being  carried 
out  in  the  same  time. 

The  Oyster  Imp  No.  2  is  similar  to 
the  No.  I  but  is  electrically  operated. 
Alteration  of  speed  can  be  obtained  by 
the  substitution  of  gears  to  suit  re¬ 
quirements,  the  motor  being  moved  on 
slides  to  compensate  for  smaller  or 
larger  gear  wheels. 

The  Oyster  Imp  No.  3  is  also  elec¬ 
trically  operated.  This  model  has  a 
variable  resistance  incorporated  which 
enables  the  motor  speed  to  be  varied 
at  will. 

Both  electric  models  have  push¬ 
button  control  mounted  on  the  base 
board,  and  require  5  amp.  3  pin  power 
supply. 


AIR  BLOWERS 

A  12  in.  machine  has  recently  been 
added  to  the  range  of  Holmes-Conners- 
ville  Type  RB  positive  air  blowers 
made  by  VV.  C.  Holmes  and  Co.,  Ltd. 
The  10  in.  machine  made  by  the  firm 
has  been  brought  into  line  with  the 
new  12  in.  machine  which  has  the  re¬ 
designed  “  H  ”  type  of  casing. 

It  is  stated  that  the  machines  are  of 
simple  design  having  no  moving  vanes, 
valves,  springs,  or  other  small  moving 
parts  to  work  loose,  wear  out  or  be¬ 
come  noisy.  The  impellers,  which  ro¬ 
tate  in  opposite  directions,  require  a 
clearance  of  only  a  few  thousandths 
of  an  in.  from  the  casing,  and  this 
eliminates  the  need  for  a  sealing  liquid 
for  normal  rated  service. 

The  revolving  movement  of  the  im¬ 
pellers  draws  air  into  the  space  be¬ 
tween  them  and  the  casing,  where  it  is 
trapped  as  the  tip  of  the  impeller 
passes  the  edge  of  the  inlet  opening. 
The  opposite  tip  of  the  impHjIler  passes 
the  edge  of  the  outlet  opening  and  the 
trapped  air  is  pushed  through  the  out¬ 
let  to  the  air  line.  The  system  is 
stated  to  make  it  easy  to  select  the 
correct  r.p.m.  to  move  a  given  volume 
of  air. 


No  sealing  liquid  is  needed  for  the  Holmes- 
Connersville  Type  RB  positive  air  blower. 
Air  is  trapped  by  rotating  impellers. 


DIAPHRAGM  VALVES 

A  comprehensive  range  of  diaphragm 
control  valves,  complementing  their 
established  range  of  miniature  and 
conventional  pneumatic  controllers  is 
being  made  by  Honeywell-Brown,  Ltd. 
Included  in  the  range  are: 

Single-seated  valves  give  throttling 
action  with  tight  shut-off.  A  choice  of 
plug  types  provides  equal  percentage, 
linear  or  quick-optening  action.  Sizes 
range  from  i  in.  to  8  in. 

Double-seated  valves,  for  pressure- 
balanced  throttling  action  on  processes 
where  fluid  pressure  is  high,  offer  the 
same  range  of  plug  types,  with  the  ad- 


The  Colt  Ventilated  Rooflights  provide 

extra  lighting  and  general  ventilation. 

dition  that  equal  percentage  plugs  can 
be  either  V-ported  or  contoured.  Sizes 
from  I  in.  to  8  in. 

Low  flow  valves,  available  in  body 
sizes  from  i  in.  to  1  in.  Reduced  port 
sizes  ranging  from  J  in.  to  |  in.  give 
flow  coefficients  suitable  for  low  flow 
control,  both  in  the  laboratory  and  on 
the  process.  Plug  action  is  equal  per¬ 
centage. 

Three-way  valves,  single-  and 
double-seated,  can  be  piped  for  mixing 
or  diverting  service.  The  design  is 
claimed  to  ensure  that  flow  always 
tends  to  open  the  plug,  giving  in¬ 
creased  stability  and  eliminating 
slamming.  Body  sizes  range  from 
J  in.  to  8  in. 

All  control  valves  are  available  in 
cast  iron,  cast  steel  or  stainless  steel. 
Cast  iron  valves  are  supplied  with 
bronze  trim :  cast  steel  or  stainless 
steel  types  normally  have  hardened 
steel  trim,  but  stellited  or  Monel  trim 
can  also  be  furnished. 

VENTILATION  EQUIPMENT 

Colt  V'entilation,  Ltd.,  have  added 
circular  and  rectangular  Ventilated 
Rooflights  to  their  range  of  equipment. 

These  extractors  are  available  in 
various  sizes,  with  or  without  control 
dampers,  to  provide  extra  roof  light 
and  general  ventilation  for  sedentary 
workers  in  departments  where  there  is 
little  or  no  heat  from  processing  to  be 
dealt  with.  The  glass  dome  tops  are 
available  in  a  number  of  different  glass 
finishes. 

As  an  accessary  to  their  list,  the  firm 
have  added  a  fire  indicator  device  for 
use  with  their  dual  purpose  fire  vents. 
The  heat  from  a  fire  causing  a  vent  to 
open  sets  off  either  a  gong  or  a  direct 
telephone  line  warning  to  the  local  fire 
brigade. 
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The  Pyr-O-Vane  millivoltmeter  controller, 
giving  accurate  indication  and  a  variety  of 
control  forms  for  temperature,  etc. 

MILLIVOLTMETER  CONTROLLERS 

Honeywell-Brown,  Ltd.,  have  an¬ 
nounced  two  new  types  of  indicating 
millivoltmeter  controllers  the  Pyr-O- 
Vane  and  the  Protect-O-Vane.  An  in¬ 
expensive  addition  to  their  line  of  pro¬ 
ducts,  millivoltmeters  make  automa¬ 
tion  available  to  simpler  processes,  and 
are  suitable  for  secondary  policing  and 
alarm  functions  on  big  installations. 

They  are  stated  to  provide  between 
them  a  wide  choice  of  control  forms 
for  temperature,  etc.  Accuracy  on  all 
models  is  ±  }‘'o  of  scale  span,  with 
dual  compensation  for  ambient  condi¬ 
tions.  The  high-resistance  circuit  makes 
accuracy  indept*ndent  of  long  leads, 
giving  versatility  of  mounting  location. 

Control  forms  available  on  the  Pyr- 
O-Vane  controller  include  on-off,  2- 
and  3-zone,  and  time-proportioning 
action.  Neutral  zones  for  3-position 
control  are  adjustable.  The  Protect- 
O-Vane  model  has  lx‘en  develoix-d  to 
shut  prtKess  down  or  give  an  alarm 
signal  when  temperature  exceeds  the 
set-point. 

Sensitive  vane-type  control  on  all 
models  is  said  to  give  reliable  snap- 
action  at  set-point. 

Plug-in  design  of  measuring  and  con¬ 
trol  units  facilitates  inspection,  main¬ 
tenance  and  change-over  of  range  and 
control  action.  A  universal-mounting 
case  houses  both  measuring  and  control 
units  in  separate  compartments. 

Fail  safe  action  includes  automatic 
shut-down  on  power  or  component 
failure.  ThermtKouple  burn-out  pro¬ 
tection  is  an  optional  feature. 

DRY  AIR  FILTER 

The  Visco  Engineering  Co.,  Ltd., 
has  introrluced  a  dry  air  filter,  type 
M.V.,  which  has  been  developed  from 
their  type  C.E.  filter. 

The  new  air  filter  comprises  a  frame 
and  a  removable  cell.  The  cell  con¬ 
sists  of  2  sections  which  fit  together  to 


This  straight-through  type  valve,  made  by 
the  Saunders  Valve  Co.,  Ltd.,  may  be 
rodded  through  to  remove  deposits. 


hold  the  filter  pad  firmly  between 
them.  The  over-all  size  of  the  filter  is 
20  in.  sq.,  the  same  size  as  the  vertical 
panel,  oil-wetted  air  filter  made  by  the 
same  firm.  This  allows  2-stage  filtra¬ 
tion  to  be  carried  out  with  the  2  filters 
fitted  into  the  same  housing. 

It  is  claimed  that  the  filter  operates 
at  an  efficiency  of  gg-g%  on  a  weight 
basis  handling  air  of  normal  atmo¬ 
spheric  dust  content.  The  capacity  of 
the  filter  is  750  c.f.m.  with  initial  re¬ 
sistance  of  0.125  W.G. 


BOTTLE  SCREEN  PRINTING 
MACHINE 

The  new  SPS  Rotascreen  bottle 
screen  printing  machine  has  been  de¬ 
monstrated  for  the  first  time  by  the 
British  agents,  Gordon  and  Gotch,  Ltd. 

The  machine  is  fully  automatic,  and 
is  designed  to  screen  print  a  wide  range 
of  cylindrical  shaped  containers  in¬ 
cluding  gloss  and  polyethylene  bottles, 
jars,  pots  or  tins.  It  can  be  used  for 
containers  varying  in  diameter  from 
j  in.  to  3  in.  and  in  length  from  3^  in. 
to  1 1  jin. 

A  servo-motor  provides  automatic 
centring  and  automatic  feed  is  in¬ 
corporated  by  star  feeder.  Stencils  can 
be  retouched  without  affecting  the 
register. 

An  additional  hand  feeding  attach¬ 
ment  allows  flexible  containers  to  be 
printed  on  the  machine.  This  unit  is 
stated  to  give  feeding,  printing,  and 
delivery  without  intermission.  The 
machine  works  from  a  220  v.  single 
phase  motor  using  qo  watts.  The 
space  required  is  only  24  in.  x  16  in. 
overall  plus  conveyor  delivery  arrange¬ 
ments  provided  by  the  consumer. 
Nett  weight  is  approximately  180  lbs. 
Output  is  up  to  2,500  impressions  an 
hr. 

The  SPS  Rotascreen  is  manufac¬ 
tured  by  Siebdruckgerate  Von  Holz- 
schuher  KG.,  of  West  Germany. 


The  ALM  labelling  machine  made  by 
R.  W.  Barraclough,  Ltd.,  is  fitted  with  an 
indexing  feed  conveyor. 


LABELLING  MACHINES 

Two  new  labelling  machines  have 
been  introduced  by  R.  W.  Barra¬ 
clough,  Ltd.,  who  state  that  both 
machines  are  moderately  priced. 

The  first  is  a  header  labelling  ma¬ 
chine,  type  AHL,  which  can  be  used 
for  heat-sealing  header  or  saddle  labels 
on  all  kinds  of  bags  or  packs.  It  can 
handle  flat  or  gusset-type  bags  and 
can  either  be  fitted  into  a  packing  line 
or  arranged  with  automatic  feeding 
devices  to  take  the  output  from  any 
type  of  automatic  bag  filling  and  clos¬ 
ing  machine. 

It  may  be  hand  fed  at  a  rate  of  up 
to  30  per  min.  or  machine  fed  at  up  to 
60  per  min.  It  is  powered  by  a  ^  h.p. 
motor,  400  volts,  3  phase,  50  cycles. 

The  label  magazine  is  adjustable  up 
to  a  label  width  of  6  in.  A  variation 
switch  controls  the  temperature  of  the 
heating  block. 

The  other  machine  is  the  ALM 
labelling  machine  which  is  basically 
semi-automatic,  handling  up  to  30 
articles  per  min.,  but  which  may  be 
converted  to  an  automatic  machine  by 
using  an  indexing  feed  conveyor, 
giving  a  speed  of  60  articles  per  min. 
The  use  of  the  machine  is  not  limited 
to  flat  labelling  but  it  may  be  used 
for  all-round  lal^lling  of  bottles,  fancy 
panelling  or  for  2  or  3  sided  work. 
Labels  are  only  fed  when  the  product 
is  in  position. 


STRAIGHT-THROUGH  VALVE 

A  straight-through  type  diaphragm 
valve  has  been  introduced  by  the 
Saunders  Valve  Co.,  Ltd.,  who  say 
that  the  bore  of  the  valve  permits  rod- 
ding  through  to  remove  accumulated 
deposits  of  viscous  and  similar  fluids. 

The  valve  is  known  as  the  KB  and 
is  available  in  sizes  from  |  in.  to  10  in. 
diameter.  Flanged  models  are  available 
w’ith  rubber,  lead  or  glass  mounting. 
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News  Digest 


Confectionery  Group  meeting 
in  Edinburgh 

A  meeting  of  the  Cocoa  and  Choco¬ 
late  and  Sugar  Confectionery  Groups 
of  the  B.F.M.I.R.A.  was  held  in  Edin¬ 
burgh  on  March  25,  1958.  Dr.  F.  H. 
Banheld  (Director  of  Research)  and 
members  of  the  research  staff  were 
present  to  discuss  the  work  of  the  Re¬ 
search  Association. 

In  the  morning,  Mr.  E.  H.  Steiner 
opened  a  discussion  on  the  progress  of 
research  on  chocolate  and  referred  to 
problems  connected  with  measure¬ 
ment  of  viscosity  and  their  practical 
significance,  the  crystallisation  of  cocoa 
butter  and  alternative  fats  in  relation 
to  fat  bloom,  control  of  particle  size, 
and  analytical  methods  for  chocolate 
with  reference  to  the  requirements  of 
international  trade. 

In  the  afternoon,  Mr.  P.  R.  Smith 
introduced  a  discussion  by  referring  to 
the  wide  range  of  publications  issued 
by  the  Association  in  the  last  12 
months;  the  subjects  covered  included 
the  shelf-life  of  high  boilings,  the 
moisture  relationships  of  moulding 
starch  and  the  stoving  of  confec¬ 
tionery,  agar  jellies  and  problems  con¬ 
nected  with  the  use  of  egg  albumen. 

In  conclusion.  Dr.  Banfield  expressed 
the  willingness  of  the  Research  Associa¬ 
tion  to  hold  similar  group  meetings 
from  time  to  time  to  suit  the  conveni¬ 
ence  of  members  in  areas  somewhat  re¬ 
mote  from  London  and  w'ho  find  it 
difficult  to  attend  the  regular  panel 
meetings.  The  discussions  which  took 
place  at  both  sessions  and  the  interest 
shown  indicated  that  this  move  would 
be  welcomed  by  the  Association’s 
members. 

Borough  Polytechnic  confectionery 
courses 

The  programme  of  the  Department 
of  Chemistry  and  Food  Technology  of 
the  Borough  Polytechnic  for  the 
session  1958-59  has  recently  been 
issued.  It  includes  full-time  courses 
leading  to  the  Polytechnic  Diploma 
and  Higher  Diploma  in  chocolate  and 
sugar  confectionery,  in  addition  to 
part-time  and  special  advanced 
courses.  These  are  the  only  full-time 
courses  in  chocolate  and  sugar  con¬ 
fectionery  in  the  United  Kingdom. 

Full-time  students  attend  5  full 
days  per  week  for  2  years.  The  new’ 
session  begins  on  September  18,  1958. 

The  syllabus  includes  practical  and 
theoretical  instruction  in  processing, 
experimental  work,  science,  raw  ma¬ 
terials,  plant  and  equipment,  and 
design  and  display. 


Judging  the  quality  of  British  grown  pick- 
led  onions  at  the  laboratories  of  the  Brit¬ 
ish  Food  Manufacturing  Industries  Associ¬ 
ation.  Left  to  right  are:  Mr.  W.  H. 
Brighton  (Macks  (Walsall)  Ltd.);  Mr. 
W.  D.  Silver  (Ocean  Preserving  Co., 
Ltd.);  Mr.  J.  C.  Dakin  (Research  Chem¬ 
ist  in  charge  of  the  Pickles  and  Sauces 
Section,  B.F.M.I.R.A.);  and  Mr.  M.  H. 

Heisser  (Brother  Bung  Products,  Ltd.). 

Fish  processing  centre 

The  Herring  Industry  Board  is  to 
carry  out  a  major  development  at 
Mallaig,  Inverness,  to  provide  a  centre 
for  fish  prcKessing  and  handling  cap¬ 
able  of  dealing  with  some  io,<xkj  cans 
per  annum.  The  new  premises  will  be 
equipped  with  quick  freezing  facilities 
to  allow  storage  of  bulk  supplies  at 
peak  periods. 


Glass  container  research 

At  a  celebration  of  the  looth  meet¬ 
ing  of  the  Glass  Container  Research 
Committee,  the  chairman,  Mr.  W.  J. 
Smith,  said  that  the  specifications  is¬ 
sued  by  the  committee  resulted  from 
considerable  thought  and  exjK’riment. 
Standardisation  of  sp(*cific  types  of 
glass  containers  was  of  benefit  to 
packers  and  to  manufacturers  of 
closures  and  filling  machinery,  and  one 
of  the  outstanding  features  of  this 
work  had  been  the  close  co-operation 
with  us<*r  organisations.  The  prepara¬ 
tion  of  a  brochure  giving  details  of  each 
specification  was  well  in  hand  and  that 
he  hoped  that  this  would  be  widely  dis¬ 
tributed  to  those  who  favoured  glass 
for  packaging. 


Home-grown  pickling  onions 

Most  of  the  onions  pickled  in  this 
country  during  the  autumn  and  winter 
months  have  hitherto  been  imported 
from  Holland,  but  in  March,  1957,  a 
meeting  tcx)k  place  between  the  Food 
Manufacturers’  Federation,  Inc.,  and 
the  National  Farmers’  Union  with  a 
view  to  furthering  the  growing  of  pick¬ 
ling  onions  in  this  country.  Trial  plots 
of  various  varieties  of  onions  were  put 
down  by  the  National  Vegetable  Re¬ 
search  Station  in  different  parts  of  the 
country.  The  best  varieties  from 
these  trials  were  sent  to  the  British 
F(K)d  Manufacturing  Industries  Re- 
.search  Asswiation  for  pickling. 

Members  of  the  Association’s  Pickle 
and  Sauces  Panel,  and  others,  have 
judged  the  onions  for  quality.  Several 
varieties  have  shown  promise  and  it  is 
expected  that  some  400  tons  of  onions 
for  pickling  will  be  grown  during  the 
coming  season  on  a  trial  basis. 


Andre  IMayer  fellowships 

The  Food  and  Agriculture  Organisa¬ 
tion  of  the  Ignited  Nations  has  an¬ 
nounced  that  it  will  offer  8-10  Andre 
.Mayer  Fellowships  in  1958. 

These  fellowships  will  be  awarded 
only  to  persons  with  the  highest  quali¬ 
fications  for  research  work  in  agricul¬ 
ture,  agricultural  economics  and  statis¬ 
tics,  fisheries,  forestry  and  nutrition. 

Further  information  can  be  obtained 
from  the  secretariat  of  the  F.A.O. 
National  Committee  for  the  United 
Kingdom,  c/o  Mini.stry  of  Agriculture, 
Fisheries  and  Fofxl,  Whitehall  Place 
(East  Block),  London,  S.VV.i. 

Management  Development  Institute 

The  brochure  and  application  form 
for  the  I.M.E.D.E.  (Institut  pour 
r  Etude  des  MtThodes  de  Direction  de 
I’Enterprise)  programme  have  now 
been  published.  This  is  the  second 
year  of  this  scheme  for  develoj>ing 
executive  talent.  The  institute  is  a 
Nestle  Alimenta  Foundation  under  the 
patronage  of  the  University  of 
Lausanne. _ 

Revised  tinplate  prices 

A  new  price  schedule,  approved  by 
the  Iron  and  Steel  Board,  has  lx*en 
issued  by  the  Steel  Company  of  Wales, 
Ltd.  This  schedule  recluces  the  price 
of  tinplate  to  large  consumers. 

The  Metal  Box  Co.,  Ltd.,  propose 
to  pass  on  the  full  advantage  of  the 
curr«*nt  reduction  in  tinplate  prices  to 
their  customers. 
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Aluminium  in  packaging 

The  eighth  symposium  organised  by 
the  Aluminium  Development  Associa¬ 
tion  will  be  held  in  London  on  June 
12,  1958.  The  subject  will  be  ”  Alu¬ 
minium  in  Packaging  ”  and  discussion 
will  be  divided  between  morning  and 
afternoon  sessions. 

The  field  to  be  covered  is  stated  to 
l)e  both  varied  and  wide,  with  interest 
concentrated  on  non-returnable  con¬ 
tainers.  Eight  papers  will  be  sub¬ 
mitted  for  discussion. 

Meat  content  of  pies 

West  Suffolk  county  council  has 
decided  to  take  proceedings  in  all 
future  cases  where  there  are  serious 
deficiencies  in  the  meat  content  of 
meat  pies  and  sausage  rolls. 

This  follows  a  report  by  the  county 
health  committee  giving  details  of 
samples  of  pies  and  rolls  taken  and 
analysed,  which  states  that  the  public 
analyst  considers  that  a  meat  pie 
which  contains  less  than  2o"'„  meat 
and  a  sausage  roll  which  contains  less 
than  15%  meat  are  not  satisfactory. 


Meeting  on  fishing  costs 
and  earnings 

Sir  A.  Louis  Chick,  k.b.e.,  chairman 
of  the  U.K.  White  Fish  Authority,  will 
be  chairman  of  an  international  meet¬ 
ing  on  *'  Costs  and  Earnings  of  Fish¬ 
ing  Enterprises,”  which  will  be  held 
in  London  from  September  8  to  13, 
1958. 

Organised  by  the  Food  and  Agricul¬ 
ture  Organisation  of  the  U.N.,  (FAO), 
the  meeting  will  take  place  in  London 
at  the  invitation  of  the  British  Gov¬ 
ernment.  The  77  Member  Govern¬ 
ments  of  FAO  have  been  invited  to 
send  experts  to  it. 


Record  soft-drinks  production 

The  output  of  the  British  soft  drinks 
industry  in  1957  was  an  all-time  record 
according  to  the  provisional  figures  for 
the  last  (juarter  of  the  year,  i.ssued  by 
the  National  Ass<Kiation  of  Soft 
Drinks  Manufacturers. 

The  total,  338,454,000  gal.,  was 
double  the  figure  for  1947  and  treble 
the  figure  for  1937.  ft  was  40  million 
gal.  more  than  the  1956  production. 

The  output  of  concentrated  soft 
drinks  was  22%  higher  than  the  1956 
total  at  27,58c),(xx)  gal.  The  output 
of  ordinary  soft  drinks  pas.sed  200  mil¬ 
lion  gal.  for  the  first  time  and  was 
8J”^,  higher  than  the  production  in 
I95fi. 


Lumenated  ceilings 

The  General  Electric  Co.,  Ltd.,  and 
Lumenated  Ceilings,  Ltd.,  have  agreed 
to  combine  design  and  development 
resources  to  provide  a  nation-wide 
service  for  the  marketing  and  applica¬ 
tion  of  lumenated  ceilings. 
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OBITER  DICTA 

9  Potatoes — pink,  white,  yel¬ 
low,  and  mothball-flavoured — 
made  news  yesterday. — Daily 
Mail. 

9  Beer  has  done  more  for 
British  bowels  than  all  the  pro¬ 
ducts  of  the  pharmaceutical  in¬ 
dustry. — "  Well-known  physi¬ 
cian  ”  in  Sunday  Times. 

9  What  smells  bad,  with  such 
notable  exceptions  as  Lim- 
burger  and  Liederkranz,  is 
seldom  good. — Dr.  P.  B.  Sears, 
past-president,  American  As¬ 
sociation  for  the  Advancement 
of  Science. 

%  Mr.  Snow :  Port  is  a  civilised 
and  a  civilising  drink  and  al¬ 
though  it  is  sometimes  rather  un¬ 
fortunately  qualified  by  lemon, 
it  is  traditionally  a  good  working 
class  drink. — House  of  Commons 
Report. 

0  Alpine  climbers  were  flown 
6,500  ft.  up  the  Tasman  Glacier 
in  New  Zealand's  South  Island 
to  cut  3  blocks  of  ice  for  a  dinner 
in  New  York.  The  ice  was  used 
to  cool  drinks  at  a  Press  dinner 
organised  to  publicise  New  Zea¬ 
land  foods. — Evening  News. 

0  Mrs.  Bowen,  who  lives 
opposite  the  well,  said:  “Even 
if  I  had  a  piped  water  supply,  I 
would  still  use  the  water  from 
the  w'ell.  I  have  lived  here  for 
25  years,  and  have  raised  6 
children.”  They  all  seem  to  have 
thrived  on  it.  Mr.  Bevan,  of 
Glasfryn  Villa,  said  that  he  had 
seen  worms  and  insects  coming 
out  of  the  tap  from  the  well. — 
South  Wales  Voice. 

0  Six  mineral  oils  have  been 
classified  as  ”  unsuitable  for  fry¬ 
ing.”  Four  were  found  to 
corrode  equipment  rapidly,  one 
gave  off  toxic  vapours  that 
proved  fatal  to  operatives  not 
equipped  with  suitable  masks, 
and  one  imparted  an  olive  gri*en 
colour  to  all  organic  material 
(including  human  tissue)  with 
which  it  came  into  contact. 

%  Deep-frozen  chips  have  shown 
a  tendency  towards  mechanical 
failure  during  resuscitation.  One 
consignment  which  was  flown  to 
New  York  and  back  in  a  chart¬ 
ered  aircraft  turned  into  a  light 
blue  powder  material  when 
”  thawed  out.”  The  possibility 
that  the  powder  may  be  of  value 
as  a  thermal  insulant  for  pre¬ 
fabricated  buildings  is  being 
actively  pursued. — Annual  Re¬ 
port,  British  Deep  Fat  Frying 
Research  Association. 


Coffee  futures  market 

A  committee  appointed  by  the 
Coffee  Trade  Federation  has  started 
preparing  for  the  opening  of  a  Coffee 
futures  market  in  London.  It  is  hoped 
to  begin  dealings  in  June,  1958. 

If  the  market  comes  into  being  it 
will  not  be  the  first  in  London  for  an 
earlier  one,  which  was  based  on  a 
Brazilian  contract,  failed  in  the  1920’s 
through  lack  of  business.  The  pro¬ 
posed  market  would  be  based  on 
an  African  Robusta  contract.  Africa 
supplies  about  one-fifth  of  the  world’s 
coffee.  It  is  said  to  be  impossible  at 
the  moment  for  the  dealers  to  hedge 
against  price  fluctuations  in  the 
Kobustas  as  the  New  York  market  only 
has  contracts  based  on  Colombians 
and  Brazilians. 

The  broad  framework  of  the  market 
is  believed  to  have  been  worked  out 
already  and  there  is  said  to  be  suffi¬ 
cient  interest  for  the  scheme  to  be  put 
into  operation. 

The  African  side  of  the  trade  have 
opposed  the  scheme  since  it  was  first 
thought  of  2  years  ago.  They  feared 
that  the  market  would  take  a  slice  of 
the  business  away  from  the  auctions 
which  are  held  in  Nairobi  and  Mom¬ 
basa.  It  was  decided  to  go  ahead  with 
the  scheme  in  spite  of  the  opposition 
from  that  source. 


Quick-frozen  food  firms  meet 

Negotiations  have  begun  between 
Unilever  and  Vita  N.V.,  the  Dutch 
company  which  has  been  successfully 
engaged  in  the  quick-frozen  food  in¬ 
dustry  on  the  Continent  for  many 
years.  Vita  has  enjoyed  a  substantial 
exptirt  trade  in  many  European  coun¬ 
tries  including  the  United  Kingdom  as 
well  as  growing  sales  within  Holland 
itself.  The  company  owns  factories  at 
Utrecht,  Rotterdam  and  Leiden.  Uni¬ 
lever,  through  its  associated  Birds  Eye 
companies,  operates  in  the  quick-frozen 
food  field  in  the  United  Kingdom,  New 
Zealand  and  Australia. 


Film  catalogue 

A  catalogue  of  their  films  "  Films 
for  Industry”  has  been -issued  by  the 
British  Prtxluctivity  Council.  Copies 
of  these  16  mm.  films,  which  em¬ 
phasise  the  importance  of  mechanisa¬ 
tion  and  work  study,  may  either  be  hired 
or  bought.  The  catalogue  is  available 
from  the  Central  Film  Library,  Gov¬ 
ernment  Building,  Bromyard  Avenue, 
Acton,  London,  VV.3.  Net  price:  2s. 


Pressurised  beer  tanks 

Ind,  Coope  and  Allsopp  have 
developed  pressurised  tanks  of  500  gal. 
capacity  for  supplying  beer  to  the  Isle 
of  Man  and  other  islands.  It  is 
believed  that  this  method  of  trans¬ 
portation  yields  considerable  savings 
compared  with  the  use  of  barrels. 
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PEOPLE 


Mr.  S.  a.  Bergen,  m.b.e.,  a.m.i.e.e., 
has  been  appointed  chief  development 
engineer  of  the  Cambridge  Instrument 
Co.,  Ltd. 

* 

Mr.  K.  H.  Bl.acklock  has  been  ap¬ 
pointed  a  director  of  Eastern  Counties 
Preserves  (1940),  Ltd.,  who  have 
factories  at  Long  Sutton,  Lines.,  and  at 
Forfar  and  Carnoustie  in  Angus,  Scot¬ 
land. 

* 

Mr.  R.  a.  Le  Page,  m.a.,  has  been 
appointed  a  director  of  Mancuna  En¬ 
gineering,  Ltd.  He  was  formerly 
southern  area  manager. 

Mr.  N.  S.  Steadman  assumes  re¬ 
sponsibility  for  the  southern  area  office 
in  Surbiton,  Surrey. 

* 

Mr.  J.  R.  Allan  has  been  appointed 
joint  managing  director  of  Acme  Ven¬ 
tilating,  Ltd.  He  is  already  a  director 
of  Acme  Conveyors,  Ltd.,  and  holds 
the  post  of  general  manager  of  the 
Acme  group  of  companies. 

Mr.  P.  Lowe  has  been  appointed 
sales  director  of  Acme  Conveyors, 
Ltd. 

* 

Mr.  G.  R.  George,  (James  Cruik- 
shank.  Ltd.),  and  Mr.  J.  Pelkman 
(John  Pelkman  Engineering  Co.,  Ltd.,) 
have  been  appointed  chairman  and 
vice-chairman  respectively  of  the 
Bakery  Equipment  Manufacturers’ 
Society.  During  their  term  of  office 
they  will  represent  the  society  on  the 
council  of  the  Food  Machinery  As¬ 
sociation. 

* 

Mr.  C.  B.  Walker  has  been  ap¬ 
pointed  a  director  of  Stoddart  and 
Hansford,  Ltd.,  manufacturers  of 
cake  mixes.  He  joined  the  company 
2  years  ago  as  sales  manager.  In  his 
new  appointment  he  will  continue 
with  his  present  duties  which  include 
responsibility  for  sales  and  advertising. 


Mr.  Brian  H.  Turpi.n,  managing 
director  of  Q.  V.  F.,  Ltd.,  chemical 
engineers  in  glass,  has  been  appointed 
managing  director  of  Quickfit  and 
Quartz,  Ltd.,  makers  of  interchange¬ 
able  laboratory  glassware,  of  Stone, 
Staffordshire.  Both  companies  are 
members  of  the  Triplex  group  of  com¬ 
panies. 

Mr.  Turpin  succeeds  Sir  Graham 
Cunningham,  who  continues  as  chair¬ 
man.  In  his  recent  Interim  Report  of 
the  Triplex  Safety  Glass  Co.,  Ltd.,  Sir 
Graham  intimated  that  he  wished  to 
be  relieved  of  some  of  the  more  de¬ 
tailed  calls  on  his  time  and  to  make 
way  for  younger  men. 


Mr.  James  D.  Devey. 


Mr.  James  D.  Devey,  b.sc.,  has  been 
appointed  customer  service  manager  by 
Fredk.  Boehm,  Ltd.  He  will  take  charge 
of  the  experimental  kitchen  at  their 
Belvedere,  Kent,  factory  and  will  be 
at  the  disposal  of  food  manufacturers 
in  regard  to  the  technical  application 
of  the  firm’s  products.  He  was  origin¬ 
ally  a  member  of  the  staff  of  the  Food 
Research  Laboratory  of  Unilever,  Ltd., 
and  later  with  Chivers,  Ltd. 

Before  his  appointment  to  P'redk. 
Boehm,  Ltd.,  he  was  chief  chemist  to 
the  Preserves  Division  of  the  Co¬ 
operative  Wholesale  Society, 

* 

Mr.  Ernest  Kirkbv,  who  has  been 
manager  of  the  Kidderminster  fac¬ 
tory  of  the  British  Sugar  Corporation 
since  the  formation  of  that  company 
in  1936,  has  retired.  During  that  time 
he  has  been  responsible  for  processing 
more  than  5,5(X),ooo  tons  of  beet. 

He  was  relea-sed  from  the  Army 
liefore  the  end  of  the  first  World  VV'ar 
for  experimental  work  designed  to 
prove  that  sugar  beet  could  be  grown 
commercially  in  Britain. 

Mr.  Kirkby  worked  with  the  Home 
Grown  Sugar  Co.,  Ltd.,  which  built 
the  country’s  first  sugar  factory  in 
1921  in  Nottinghamshire.  Four  years 
later  he  went  to  the  sugar  factory  in 
Kidderminster. 

He  saw  the  factory’s  capacity  grow 
from  5(X)  tons  of  beet  a  day  to  five 
times  that  amount  with  plant  for 
refining  sugar  outside  the  beet  season 
and  packing  900  tons  of  sugar  a  week. 

* 

Mr.  George  Boex,  a  former  man¬ 
aging  director  of  the  British  Aluminium 
and  Associated  Companies,  retires 
from  the  board  by  rotation  on  May 
6,  1958.  He  does  not  wish  to  seek  re- 
election,  but  will  continue  in  a  con¬ 
sultative  capacity. 


Mr.  Douglas  J.  Janies. 


Mr.  Douglas  j.  James,  o.b.e.,  manag¬ 
ing  director  of  the  Pearlite  Box  Co., 
Ltd.,  has  been  appointed  chairman  of 
the  British  Paiier  Box  Federation 
(London  and  South  Eastern  Region). 
He  was  leader  of  the  British  Paper 
Box  Federation  Productivity  Team 
which  went  to  America  in  1950  and  is 
Hon.  Secretary  of  the  Executive  Com¬ 
mittee  of  the  Anglo-Nor.se  Society. 


Mr.  F.  G.  Brewer,  o.b.e.,  who  has 
been  secretary  to  the  Gas  Council  since 
its  formation  in  1948,  is  to  retire  from 
that  office  at  the  end  of  September. 
The  council  has  appointed  as  his 
successor  the  chief  accountant  of 
the  council,  Mr.  Wilfrid  Bailey, 

F.S.A.A.,  F.I.M.T.A. 


70  years’  service 

On  April  8,  1958,  Mr.  Edward  Ives 
was  entertained  to  luncheon  by  the 
directors  of  W.  J.  Bush  and  Co., 
Ltd.,  and  Potter  and  Moore,  Ltd.,  to 
receive  a  presentation  in  honour  of  his 
remarkable  achievement  in  completing 
70  years  of  unbroken  service  with  the 
Bush  Group  of  Companies. 

"  Teddy,”  by  which  name  he  has 
always  been  affectionately  known,  en¬ 
tered  the  service  of  W.  J.  Bush  at 
26/30,  Artillery  Lane,  which  was  then 
the  headquarters  of  the  company  on 
April  8,  1888.  He  later  served  the 
company  at  their  new  headquarters  at 
Ash  Grove,  Hackney,  where  he  re¬ 
mained  until  his  transfer  to  the  As¬ 
sociated  company  of  Potter  and 
Moore,  Ltd.,  in  1929  as  expedition 
manager. 

Now,  in  his  84th  year,  he  is  still 
able  to  undertake  appropriate  duties. 
His  many  friends  wish  him  continued 
health  and  happiness. 
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Erections  and  Extensions 

Pure  Lemon  Juice  Oi..  Ltd., 
are  planning  to  build  a  factory  at 
Newhaven,  Sussex. 

* 

Kurnshaw  Brothers.  Ltd.,  bak¬ 
ers,  are  having  extensions  erected 
at  their  bakery  in  Cooper  Street, 
Sunderland. 

* 

Callard  and  Bowser,  Ltd.,  manu¬ 
facturing  confectioners,  are  plan¬ 
ning  to  build  extensions  to  their 
Silverdale  Works,  Hayes,  Middx. 

* 

R.  S.  McColl,  Ltd.,  manufactur¬ 
ing  confectioners,  are  having  a 
single-storey  extension  built  at  their 
factory  in  North  Woodside  Road, 
Glasgow. 

* 

Riverside  Milling  (k)..  Ltd.,  Hour 
millers,  are  having  additional  mill 
buildings  erected  at  Shearer  Street 
and  Shearer  Lane,  Glasgow,  C.5. 

* 

Newmarket  Co-operative  Society, 
Ltd.,  have  purchased  a  site  near 
All  Saints’  Church,  Newmarket,  for 
the  construction  of  a  food  ware¬ 
house  and  distribution  depot. 

* 

T.  Mason  and  Sons.  Ltd., 

mineral  water  manufacturers,  have 
plans  in  hand  to  build  extensions  to 
their  factory  at  Grantham  Road, 
Smethwick,  Birmingham,  at  a  cost 

of  £17 >5^^- 

* 

Tudor  Products,  Ltd.,  Sandy- 
ford  Road,  Newcastle-on-Tyne, 
have  had  plans  approved  to  build 
a  potato  crisps  factory,  covering  a 
total  fl(K>r  area  of  75, (hk)  sq.  ft.,  at 
Willington  Square,  Wallsend-on- 
Tyne. 

* 

Stokes  and  Dalton,  Ltd.,  spice 
millers,  Smithfield  House,  Charter- 
house  Street,  London,  E.C.i,  have 
had  plans  drawn  up  for  the  pro¬ 
posed  erection  of  shownxun  and 
office  premises  at  85,  Charterhouse 
Street,  at  an  estimated  cost  of 
£15.000. 

« 

Robinson’s  Rolls,  formerly  of 
140,  Paisley  Road  West,  Glasgow, 
have  taken  over  the  former  Smith’s 
(Glasgow),  Ltd.,  bakery  at  292,  St. 
Vincent  Street,  Glasgow,  and  are 
concentrating  this  unit  on  the  pro¬ 
duction  of  morning  rolls.  The  plant 
has  been  reconstructed,  with  the 
dough  rcx>m  on  the  first  floor  hand¬ 
ling  mechanically  to  the  bakehouse 
on  the  ground  floor,  where  dispatch 
is  also  i(Kated.  Morning  rolls  are 
the  firm’s  main  pnxluce. 


FORTHCOMING  EVENTS 

Society  of  Chemical  Industry 

Food  Group 

May  14.  A.G.M.  Address  by  Sir 
Harry  Jephcott,  chairman  of  the  Re¬ 
search  Council  of  the  D.S.I.R.  At 
6.15.  Address:  14,  Belgrave  Square, 
London,  S.W.i, 

Microbiology  Group 

May  8  and  14,  Visit  to  Pfizer,  Ltd., 
Folkestone. 

Royal  Institute  of  Chemistry 

May  9.  Thames  Valley  Section. 
Symposium  on  Radiation  Chemistry 
of  Organic  Systems.  By  Dr.  W. 
Wilde,  Dr.  R.  Roberts,  Dr.  D.  S.  P. 
Roebuck,  Dr.  W.  H.  Stafford,  and 
Prof.  J.  Weiss.  At  ii  a.m.  Address: 
Cockroft  Hall,  Harwell, 

Incorporated  Plant  Engineers 

May  6.  Engineering  problems  in  the 
beet  sugar  industry.  Mr.  K.  Hample. 
At  7.30  p.m.  Address:  W’hite  Lion 
Hotel,  Church  Street,  Peterborough. 


Company  Profits  and  Prospects 

Cow  and  Gate  increase  profit 

The  annual  report  of  the  chairman 
of  the  Cow  and  Gate  Group  shows 
that  they  made  a  net  profit  for  the 
year  ending  September  30,  1957,  of 
^1,567,525  1, 396,006),  including  vari¬ 
ous  credits  relating  to  previous  years. 
After  making  allowances  for  taxation 
the  total  profit  came  to  1,025, 356 
(;^704,293)- 

A  dividend  of  20%,  less  tax,  was 
approved. 

* 

Negretti  and  Zambra  treble 
turnover 

The  annual  re{X)rt  for  the  year  end¬ 
ing  September  30,  1957,  of  the  instru¬ 
ment  makers,  Negretti  and  Zambra, 
Ltd.,  shows  in  a  graph  that  the  firm 
has  more  than  trebled  its  turnover  in 
the  past  10  years. 

The  profit  of  the  firm  amounted  to 
1 4 1, 838  after  making  allowances  for 
taxation  and  depreciation.  A  final  divi¬ 
dend  of  ii'lo,  less  tax,  was  approved. 

4> 

Glaxo  boost  turnover 

Provisional  figures  for  the  half  year 
up  to  December  31,  1957,  reveal  that 
the  Glaxo  Group  turnover  increased 
by  24%  on  the  corresponding  period 
of  the  previous  financial  year,  and  by 
5%  as  compared  to  the  6  months  end¬ 
ing  June  30,  1957.  The  trading  profit 
amounted  to  ^{2, 509,001),  against 
£i,6oi,(X)o  for  the  corresponding 
period  of  1956.  The  report  is  not 
optimistic  about  further  improvement 
during  the  current  half  year.  An  in¬ 
terim  dividend  of  6J%  was  declared. 


Technical  Press  Review 

May 

World  Crops. — Horticulture:  Com¬ 
mercial  Tomato  Growing  in  the 
West  Indies;  Horticulture  in  the 
Himalayas;  Seed  Dressings;  The 
Citrus  Industry  in  Cyprus. 

Manufacturing  Chemist. — Mixing 
Plant  and  Equipment:  Mixing  and 
Blending;  How  W’ork  Study  Helps 
in  the  Design  of  Chemical  Plant; 
Non-Ionic  Surface- Active  Agents; 
Germicides  Based  on  Surface-Active 
Agents;  Prioress  Reports;  Disinfec¬ 
tants  and  Disinfection;  Cosmetics 
and  Toilet  Preparations. 

Dairy  Engineering. — New  Clean¬ 
ing  Technique  for  Centrifugal 
Plant;  Electricity  in  the  Dairy: 
Electrical  Equipment  for  Dairies; 
Power  Requirements  in  German 
Dairies;  Production  and  Perform¬ 
ance  of  Paraflow  Pasteurising 
Plants;  Current  Progress  in  Car¬ 
toned  Milk;  Cheese  making  in 
Czechoslovakia. 

Chemical  and  Process  Engineer¬ 
ing. — Oils  and  Fats  Processing; 
Estimation  of  Gaseous  Densities; 
Costs  of  Mild  Steel  Drums;  How 
Granules  are  Formed;  Preview  of 
Achema  Exhibition. 

Automation  Progress. — Automatic 
Handling  and  Treatment  in  Mining; 
A  Driverless  Truck  for  VV'orks 
Transport;  Fault  Location  and  Con¬ 
trol  for  Conveyor  Systems;  Reading 
Machines;  Reducing  the  Queue; 
Mechanical  Speed  Variator  in  Auto¬ 
matic  Clutch  Systems;  Electro¬ 
magnetic  Brakes  and  Clutches  in 
Recent  Automatic  Plant. 

Atomics. — Economics  of  Nuclear 
Ships;  Ship  Propulsion  by  Nuclear 
Power — 1;  OMR  and  Ship  Propul¬ 
sion;  C.C.G.C.  Reactor  for  Ships; 
Tankers  Under  the  Sea;  Neutron 
Induced  Nuclear  Reactions. 

Paint  Manufacture. — Achema  Ex¬ 
hibition  at  Frankfurt;  Polye.rters; 
Coatings  of  the  Future;  Paint  in 
Other  Languages;  The  Rose,  Downs 
and  Thompson  Heating  System. 

Petroleum. — Export  Preview  of 
the  Petroleum  and  Chemical  En¬ 
gineering  Exhibition;  Kent  Refinery 
Expansion;  Hydraulic  Tankers;  Pro¬ 
cessing  Egyptian  Belayim  Crude 
Oil. 

Public  Works  and  Muck  Shifter. 
— Special  Issue  on  Engines  for  Civil 
Engineering  and  Plant;  Power  and 
Irrigation  W'orks  in  Ceylon;  Glen 
Canyon  Dam  Under  Construction. 

Building  Materials. — Recent  De¬ 
velopments  in  the  Design,  Con¬ 
struction,  and  Installation  of  Lifts 
for  Offices,  Flats,  etc. 
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Food  News  Overseas 


l 


South  African  sugar  production 

The  1957-58  season  has  established 
a  new  production  record  for  South 
African  sugar.  By  the  end  of  the 
crushing  season  early  in  March,  it  was 
estimated  that  about  960,000  tons  of 
sugar  would  have  been  manufactured  in 
18  mills.  The  overall  milling  efficiency 
in  the  industry  has  improved  over 
previous  years,  resulting  in  the  highest 
sucrose  extraction  since  1947.  Exact 
figures  up  to  the  end  of  January  show 
that  947,286  tons  of  sugar  has  been 
produced  from  8,481,175  tons  of  cane. 

Sugar  exports  from  the  Union  dur¬ 
ing  1957  amounted  to  162,500  long 
tons  of  which  114,500  tons  went  to  the 
United  Kingdom.  The  Rhodesian  Fed¬ 
eration  took  the  balance  of  48,000  tons. 

The  annual  quota  of  80,000  tons  of 
sugar  granted  to  the  Swaziland  Pro¬ 
tectorate  by  the  Union  Government  is 
being  shared  by  two  firms — Ubombo 
Ranches,  Ltd.,  and  the  Mhlume  Sugar 
Milling  Co.,  Ltd.  The  latter  company 
has  been  formed  by  the  Colonial  De¬ 
velopment  Corporation  and  Sir  J.  L. 
Hulett  and  Sons,  Ltd. 

The  first  sugar  mill  in  Swaziland  is 
expected  to  be  in  operation  by  June 
at  Big  Bend  on  the  Great  Usutu 
River.  It  will  have  a  capacity  of  20 
tons  of  sugar  cane  per  hr.  and  it  is  ex¬ 
pected  that  about  15,000  tons  of  sugar 
will  be  manufactured  during  the  first 
season.  A  larger  mill  capable  of  hand¬ 
ling  60  tons  of  cane  hourly  will  be  com¬ 
pleted  by  i960. 

The  sugar  cane  is  grown  under 
irrigation  and  the  yield  of  sugar  at 
Big  Bend  is  expected  to  be  about  50-55 
tons  of  cane  per  acre  a  year.  Condi¬ 
tions  are  similar  to  that  of  the  success¬ 
ful  Pongola  River  scheme  in  the  near¬ 
by  Elastern  Transvaal  Lowveld  where 
350,000  tons  of  cane  giving  45,000  tons 
of  sugar  have  been  produced  in  the 
current  season. 


Australian  packaging  firm 

Transparent  Paper,  Ltd.,  have  an¬ 
nounced  the  formation  of  a  new  selling 
company  in  Australia. 

This  new  company.  Transparent 
Paper  (Australia),  Pty.,  Ltd.,  is 
already  in  operation,  and  has  its  offices 
at  386,  Harris  Street,  Ultimo,  Sydney. 

Mr.  Reginald  F.  Shimell,  until 
recently  export  manager  of  the  parent 
company,  will  be  a  director  as  well  as 
manager. 

While  the  headquarters  of  the  com¬ 
pany  are  to  be  in  Sydney,  an  office  will 
also  be  opened  in  Melbourne.  Mr.  J. 
Preece,  until  recently  with  the  com¬ 
pany  on  the  technical  side,  will  be  in 
charge  of  this  branch  office. 


Armour  Star  tomato  juice  is  made  from 
crops  grown  in  Victoria  and  New  South 
Wales,  Australia. 


Israeli  canning  factory 

An  agreement  for  the  establishment 
of  a  fruit  and  vegetable  canning  factory 
in  the  Arab  village  of  Baka-el-Gharbiya 
has  been  initialled  by  the  Minister  of 
Commerce  and  Industry,  by  a  member 
of  the  Israel  Parliament,  Mr.  Fares 
Hamdan,  an  Arab  heading  a  group  of 
investors,  and  the  Akka-Adir  Canning 
Co.  Approximately  I;^6oo,ooo  will  be 
invested  in  the  enterprise  of  which 
I;^400,ooo  is  to  come  as  a  Development 
Budget  loan.  The  factory  will  employ 
some  120  workers,  mostly  Arabs,  and 
production  will  be  mainly  for  export. 


Dominican  banana  processing 

The  Granada  Co.  of  the  Dominican 
Republic  has  announced  that  more 
workers  have  been  engaged  for  an  ex¬ 
pansion  in  its  banana  processing  plant. 
By  canning  the  bananas  in  the  form  of 
puree  the  company  as  well  as  saving 
shipping  space  reduces  handling  pro¬ 
blems  in  transit.  The  puree  is  in  great 
demand  in  the  U.S.  where  it  is  used  in 
the  manufacture  of  baby  food,  ice¬ 
cream  and  confectionery.  This  year’s 
production  is  estimated  at  500,0(X) 
cans,  holding  i|  gal.  each. 


Refining  plant  for  Africa 

Dr.  Alan  J.  Hayter  of  Sharpies  Cen¬ 
trifuges,  Ltd.,  has  just  returned  from 
a  visit  to  Portuguese  East  Africa.  The 
visit  was  made  in  collaboration  with 


S.  E.  Ginwala  Filhos,  Lda.,  a  local 
refiner,  with  the  object  of  determining 
how  the  efficiency  of  cottonseed  refin¬ 
ing  could  be  increased.  Ginwala  are 
now  proceeding  with  the  installation 
of  a  Sharpies  Low-Loss  refining  plant, 
and  when  the  plant  begins  operation 
later  this  year  Sharpies  say  that  it  will 
be  the  most  advanced  and  efficient 
refining  plant  in  Africa. 


Australian  tomato  juice 

A  choice  grade  of  Australian  tomato 
juice  has  recently  been  introduced  to 
the  British  market  under  tile  trade 
name  Annour  Star.  It  is  made  from 
crops  grown  in  the  fertile  Goulburn 
Valley  area  of  Victoria  and  New 
South  Wales,  hand-picked  in  the 
November-December  period,  when  the 
fruit  is  at  its  best,  and  processed  to 
Armour's  specifications  by  one  of  the 
foremost  Australian  canning  concerns, 
the  Raleigh  Preserving  Co.,  of  Bruns¬ 
wick,  Victoria. 

The  juice  is  canned  in  15  oz.  and  28 
oz.  tins,  carrying  attractive  labels 
showing  the  produce  in  its  natural 
colours,  and  is  available  through  all 
w’holesale  grocers. 

Sales  promotion  backed  by  a  large- 
scale,  nation-wide  advertising  campaign 
run  by  the  Australian  Trade  Publicity 
authorities  under  the  slogan  ”  Aus¬ 
tralia  sends  her  best  to  Britain,” 
should  be  of  considerable  assistance  to 
the  trade,  as  it  ties  in  naturally  with 
this  new  product. 


Tanganyika  sugar  plan 

The  Tanganyika  Government  has 
granted  an  exclusive  licence  to  the 
Tanganyika  Sugar  Co.,  Ltd.,  to  in¬ 
vestigate  the  suitability  of  certain 
parts  of  the  KilomlK*ro  Valley  for  sugar 
pnxluction  on  a  fairly  large  scale.  The 
company  has  announced  its  intention 
of  opening  up  the  land  and  gaining 
exp<-rience  l)efore  starting  tenant 
farmer  schemes  to  encourage  Africans 
to  grow  sugar  in  the  area.  It  is  ex¬ 
pected  that  the  first  crop  will  lie  ready 
in  if)6o  with  a  probable  yield  of  alxiut 
25,000  tons  a  year. 

Negotiations  between  the  company, 
at  present  a  private  one,  the  Tan¬ 
ganyika  Government  and  Tiedeman 
and  Van  Kerchem  of  Amsterdam, 
have  been  going  on  for  some  time. 
The  Dutch  firm  is  to  send  a  team  of 
experts  to  visit  the  area  in  July  to 
investigate  the  possibilities  of  sugar 
production  in  the  Valley  and  also  the 
growing  of  cocoa,  tobacco,  rubber  and 
oil-palms. 
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Packaging 


The  vapour  vacuum  cap  used  by  Trufood, 
Ltd.,  for  their  Spoonfoods,  is  made  by 
Whitecap  International,  Ltd. 

Vacuum  closure  for  infant  foods 

I'he  vapour-vacuum  method  for  the 
packaging  of  ftKxls  in  glass  containers 
has  been  adopted  by  Trufood,  Ltd., 
for  their  Spoonfoods  range  of  infant 
strained  foods.  This  method  involves 
the  closing  of  the  containers  in  an 
atmosphere  of  dry  steam  with  a  speci¬ 
ally  designed  Pry-Off  cap,  now  being 
made  in  England  by  Whitecap  Inter¬ 
national,  Ltd.  The  steam  displaces  the 
air  between  the  contents  of  the  con¬ 
tainer  and  the  cap,  condensing  when 
the  jar  cools  to  leave  a  vacuum  in  this 
head-space.  A  composition  gasket 
within  the  cap  ensures  that  a  hermetic 
seal  is  prcnluced  and  maintained 
throughout  subsequent  processing. 

The  cap  is  triple  coated  with  cream 
lacquer  to  give  protection  to  the  pro¬ 
duct.  The  jar  may  Im*  opened  with  a 
lever  which  is  lx‘ing  distributed  free  by 
Trufcxnl,  or  by  the  insertion  of  a  coin 
or  similar  implement  Indween  the  cap 
and  the  rim  of  the  bottle.  The  cap 
can  be  replaced  if  the  contents  of  the 
jar  are  not  used  at  one  time,  and  when 
pressed  back  by  hand  it  gives  a  seal 
which  provides  adequate  protection 
from  air,  dust,  and  foreign  <xlours. 

Truefood  have  taken  advantage  of 
this  change  in  closures  to  introduce  a 
re-designed  jar.  This  is  shallower  and 
wider  than  its  predecessor,  and  the 
shoulder  is  raised  and  emphasised  to 
protect  the  skirt  of  the  cap,  thus  pre¬ 
venting  any  risk  of  seal  becoming 
damaged. 


J 


Skirted  caps 

As  soon  as  the  British  Standard 
Specifications  for  R.3  and  R.4  glass 
finishes  for  bottles  and  jars  were  is¬ 
sued,  John  Dale,  Ltd.,  tooled  up  to 
supply  plastic  caps  for  these  bottles 
and  jars  and  for  some  time  they  have 
been  supplying  a  complete  range  of 
both  the  R.3  shallow  and  R.4  deep 
series. 

Through  their  subsidiary  company 
in  Canada  they  discovered  a  medium 
deep  cap  for  which  an  American 
Specification  existed.  They  are  now 
offering  a  range  of  this  medium  deep- 
skirted  cap  which  they  believe  will 
satisfy  the  increasing  demand  for  such 
a  closure  in  this  country,  and  this  will 
be  known  as  the  Dale  Medium  Deep 
Cap.  This  range  of  caps  is  being  made 
in  18  mm.,  20  mm.,  24  mm.,  and  28 
mm.,  and  like  the  R.4  deep  cap,  is 
designed  to  screw  down  over  the  pari- 
son  ring  of  the  bottle  and  on  to  the 
shoulder,  whereas  the  R.3  cap  screws 
down  to  the  parison  ring  but  does  not 
cover  it. 

The  reduced  depth  of  this  new  cap 
is  stated  to  offer  the  same  attractions 
as  the  deep  R.4,  while  it  is  correspond¬ 
ingly  cheaper. 


Flavoured  straws 

New  drinking  straws  with  “  built 
in  ”  flavouring  of  strawberry  or  choco¬ 
late  are  now  being  distributed  by  Wilts 
United  Dairies,  Ltd. 

The  new  straws,  called  Carnival,  are 
made  in  Bermuda  and  contain  a  highly 
concentrated  strawberry  or  chocolate 
solid  flavouring  at  one  end  of  the 
straws.  When  stirred  in  a  glass  of 
milk,  the  concentrate  dissolves  suffi¬ 
ciently  to  give  the  milk  the  appropri¬ 
ate  colouring  and  when  drawn  through 
the  straw,  the  concentrate  ilav’ours  the 
milk. 


The  Dale  Medium  Deep  Cap  screws  on 
to  the  bottle  shoulder. 


Sleeve  for  carrying  cans 

The  Metal  Box  Co.,  Ltd.,  have  pro¬ 
duced  a  sleeve  to  hold  2  or  3  cans  or 
similar  containers.  It  can  be  packed 
.  automatically  at  high  speeds  and  needs 
no  glue  or  staples. 

Known  as  the  Carry  pack,  the  sleeve 
is  made  of  stiff  card  cut  in  such  a  way 
that  when  folded  it  holds  two  or  three 
units  in  a  single,  firm  and  easily 
handled  pack.  A  selling  message  may 
be  printed  on  all  four  outer  sides. 
Should  a  promotion  campaign  call  for 
the  distribution  of  coupons,  a  coupon 
may  be  printed  as  part  of  the  carrier. 

The  Carrypack  can  be  made  to  take 
units  varying  in  size  from  the  5  oz. 
priKessed  food  can  to  the  16  oz.  beer 
can.  It  is  being  used  by  Smedley’s  for 
3  cans  of  their  baked  beans  in  tomato 
sauce. 


The  Carrypack  holds  3 
cans  t«>gether  in  a  firm 
parcel.  It  is  produced  by 
the  Metal  Box  Co.,  Ltd. 
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Coloured  sausage  wrappers 

The  new  coloured  wrappers  for 
Harris’s  Wiltshire  sausages  distin¬ 
guish  between  the  two  types  by  hav¬ 
ing  the  design  printed  in  blue  and 
white  for  pork  sausages  and  in  red  and 
white  for  beef  sausages.  The  wrappers 
were  designed  by  Michael  Goaman, 
M.S.I.A.,  and  printed  by  British  Sidac, 
Ltd.,  on  QSAT  film. 


Stencil  ink  dispenser 

An  aerosol  ink  dispenser,  now  avail¬ 
able  after  years  of  development, 
can  be  used  for  stencilling  boxes, 
crates,  cartons,  bales,  metal  drums, 
tarpaulins,  concrete,  etc.  The  ink, 
called  Spray,  is  quick-drying,  water¬ 
proof,  and  suitable  for  porous  or  non- 
porous  surfaces  and  cuts  out  the  waste 
and  mess  so  often  associated  with 
stencilling  methods.  It  is  said  to  be 
always  ready  for  use,  without  any  pre¬ 
paration  beyond  a  shake  of  the  can. 
Cleaning,  and  replacement  of  brushes 
and  preparation  of  solid  stencil  ink 
are  eliminated.  No  additional  equip¬ 
ment  is -required. 

The  aerosol  stencil  ink  is  marketed 
by  J.  and  H.  Rosenheim  and  Co. 


Duplex  50  bag-sealing  units  assembled  to  give  a  production  line  turning  out  120  packs 
of  apples  per  min.  at  the  Faversham  factory  of  East  Kent  Packers,  Ltd. 


Ice  cream  packaging 

The  introduction  of  the  new  Family 
Brick  by  J.  Lyons  and  Co.,  Ltd.,  is 
stated  to  be  the  result  of  4  years  re¬ 
search  work  by  the  company. 

The  faster  ice  cream  is  frozen  the 
better  the  texture  and  flavour,  but  in 
the  past  it  was  necessary  for  the 
family  brick  to  be  filled  into  cartons 
at  a  higher  temperature  than  is 
used  for  packaging  smaller  portions.  In 
a  new  process  developed  by  Lyons,  the 
Sleeveway  process,  the  temperature  is 
lowered  to  make  the  ice  cream  firm  and 
this  carton  built  around  it.  This 
gives  a  smoother  ice  cream  without 
alteration  of  the  ingredients. 

The  new  carton  for  the  product  is 
opened  by  removing  the  centre  strip  of 
the  carton  and  lifting  the  flap  off  the 
inner  sleeve. 

The  brick  is  available  in  6  flavours. 


Bag-sealing  dispenser 

A  bag  -  sealing  unit  made  by 
P.  P.  Payne  and  Sons,  Ltd.,  is  being 
used  by  East  Kent  Packers,  Ltd.,  in 
their  Faversham  factory. 

The  machine,  the  Duplex  50,  is 
designed  for  prepackaging  w’here  the 
bag,  or  product  container,  is  in  the 
form  of  layflat  or  flexible  moulded  tub¬ 
ing  material,  and  where  the  product  to 
be  packed  is  to  be  made  into  unit 
lengths. 

The  plastic  tubing,  in  this  instance 
polythene  net,  is  pre-loaded  on  to  the 
outside  of  a  metal  tube,  down  which 
the  produce  is  fed  by  gravity. 

The  action  of  the  Duplex  50  is  to 
apply  two  seals  at  once  and  to  sever 
the  bag  material  or  tubing  between  the 
two  seals.  One  seal  forms  the  closing 
of  the  preceeding  bag  and  the  other 
seal  forms  the  first  seal  on  the  follow¬ 
ing  bag  prior  to  filling. 


This  aerosol  stencil  ink, 
called  Spray,  is  marketed 
by  J.  and  H.  Rosenheim 
and  Co. 


Self-adhesive  tape 

John  Dickinson  and  Co.,  Ltd.,  are 
now  producing  a  complete  range  of 
cellulose  self-adhesive  tapes,  marketed 
under  the  name  Holdfast. 

The  new  self-adhesive  tape  is  avail¬ 
able  in  36  and  7a  yd.  rolls,  in  widths 
from  I  in.  upwards. 


High  density  polythene 

British  Resin  Products,  Ltd.,  have 
announced  that  the  high  density  poly¬ 
thene  which  they  are  marketing  on 
behalf  of  British  Hydrocarbon  Chemi¬ 
cals,  Ltd.,  will  in  future  be  sold  under 
the  trade  mark  Rigidex. 

Rigidex  is  made  by  a  process 
developed  by  the  Phillips  Petroleum 
Co.,  who  have  licensed  the  manufac¬ 
turing  rights  to  British  Hydrocarbon 
Chemicals,  Ltd.,  a  company  jointly 
owned  by  The  Distillers  Co.,  Ltd.,  and 
The  British  Petnfleum  Co.,  Ltd. 


Pre-packaged  cheese 

.\  pre-packed  rindless  Cheddar 
chee.“e  is  now  being  marketed  by 
Kraft  Foods,  Ltd.  This  is  known  as 
Cracker  Barrel,  and  not,  as  was  errone¬ 
ously  stated  in  our  .March  issue,  as  Red 
Barrel.  It  is  wrapped  in  PukkafUm ,  a 
wax-coated  cellulose  film  developed  as 
a  result  of  work  carried  out  in  this 
field  in  the  U.S.A.  This  can  be  used  to 
re-wrap  the  cheese  during  periods  of 
use.  Experiments  carried  out  at  the 
National  Institute  for  Research  in 
Dairying  have  shown  that  provided  it 
IS  kept  under  cool  conditions,  below 
50° F.,  cheese  wrapped  in  cellulose  film 
in  this  way  will  retain  its  freshness  for 
a  week  or  more. 
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Trade  Marks 

PEE-ELL-JAY. — 765,667.  Fruit-juices 

and  non-alcoholic  beverages.  Pure  Lemon 
Juice  Co.,  Ltd.,  130,  Oval  Road,  Croydon. 
VIBIBA. — 765,897.  Non-alcoholic  drinks 
and  preparations  for  making  same;  and 
fruit  juices  and  tomato  juice.  Modern 
Health  Products,  Ltd.,  Phoenix  Works, 
Davis  Road,  Chessington,  Surrey. 
MGKELLAR  WATT’S.— 746,940.  Sau¬ 
sage,  cooked  meat,  black  puddings,  hag¬ 
gis  and  potted  meats,  all  for  sale  in  Scot¬ 
land.  Alec  McKellar  Watt  trading  as 
McKellar  Watt,  26/28,  Dobbies  Loan, 
Glasgow,  C.4. 

WADDELL’S. — 759,909.  Canned  meats, 
sausages  and  cooked  meats,  all  for  sale  in 
Scotland  and  Northern  Ireland.  Wad¬ 
dell,  Ltd.,  81,  Napiershall  Street,  Glas¬ 
gow,  N.\V. 

KETO. — 763,494  and  KEY-TOL. — 
763,496.  Peanut  butter,  marmalade, 
canned  fruit,  canned  vegetables,  canned 
meat  and  desiccated  coconut.  John 
Keyset,  Victoria  Mouse,  Southampton 
Row,  Lomlon,  W.C.i. 

BRAVO. — 7f)6,7o5.  All  goods  includetl 
in  Class  29.  Harold  Frost  and  Co.,  Ltd., 
6,  Rootl  Lane,  Eastcheap,  London, 

E  C  3. 

“  SWEETHILLS.”  —  11766,902.  Dead 
poultry.  George  Hammond  Ackroyd, 
Priory  Farms,  Nun  Monkton,  York. 
ILIAD. — 768,236.  All  goods  included  in 
Class  29.  Isaac  Modiano,  Brother  and 
Sons,  Ltd.,  5  Lloyds  venue,  London, 
E.C.3. 

ZULUGOLD. — 767,514.  Jams,  canned 
fruits  and  canned  vegetables.  Z.F.P. 
(Pty.),  Ltd.,  Pinedene,  Empangani, 
Zululand,  Natal,  South  Africa. 

STIMULA.  —  758,244.  Biscuits  (other 
than  biscuits  for  animals).  0.  Kavli 
Aktieselskap,  Damsgaardveien  59,  Ber- 
gt-n,  Norwa\'. 

CRYSTAMINT.  —  766,534.  Non-medi- 
cated  mint  confectionery.  Joseph  Terry 
and  Sons,  Ltd.,  The  Chocolate  Works, 
Bishopsthor()e  Road,  York,  Yorks. 
KAHDYROO. — 7()4 .887.  Non-medicated 
confectionery.  Lockhart,  Smith  and  Co., 
Ltd.,  5,  Tilney  Street,  Park  Lane,  Lon¬ 
don,  W.i. 

YUM-YUM. — 765,590.  Chocolate  con¬ 
fectionery  and  flour  confectionery.  Mel- 
huish  and  Harris  Oakes,  Ltd.,  Bryanston 
House,  Lomond  Grove,  CamlxTwell, 
London,  S.E.5. 

CURIBA.  —  766,^)69.  Non-metlicated 
confectionery  made  from  mixtures  of 
honey  and  fruit  juice.  Modern  Health 
Products,  Ltd.,  Pluenix  Works,  Davis 
Road,  Chessington,  Surrey. 

YASMIN. — 768,445.  Biscuits  (other  than 
biscuits  for  animals).  William  Mac¬ 
Donald  and  Sons  (Biscuits),  Ltd.,  Glen¬ 
garry  Biscuit  Bakery,  Earl  Haig  Road, 
Millington,  Glasgow,  S.W.2. 
GRO-PUP.— B732,  1 37.  Foodstuffs  for 
dogs.  Kellogg  Co.,  Porter  and  Stiles 
Street,  Battle  Creek,  Michigan,  U.S..\. 
OOPRIN. — 768,175  F(H)dstuffs  for  ani¬ 
mals  and  malt.  Glaxo  Laboratories, 
Ltd.,  891-995,  Greenford  Road,  Green- 
ford,  Middlesex. 

TALISMAN. — 757,362.  Canned  fish. 
MacPherson,  Train  and  Co.,  Ltd.,  Ade¬ 
laide  House,  London  Bridge,  London, 
E.C.,. 

LUPIN. — 764.029.  Carcase  meat  ami 
meat  offal  (for  finxl),  all  being  frozen. 
Anchorage  Butchers  (Pty.),  Ltd.,  Nestlt^ 
House,  188,  St.  George’s  Tirrace,  Perth, 
Western  Australia. 


“  CROSSED  ”  FISH  BRAND.— 763,899. 
Canned  shrimps.  Stavanger  Preserving 
Co.,  Aktieselskap,  Nedre  Strandgaten,  41, 
Stavanger,  Norway. 

DAIRYMAN’S  DAUGHTER  BRAND. 

7()5,782.  All  goods  in  Class  29.  Isle  of 
wight  Creameries,  Ltd.  gia,  St. Thomas’s 
Square,  Newport,  Isle  of  Wight. 

DlANA. — 746,759.  Toffees.  Davison 
and  Pickering,  Ltd.,  r3-i7,  Stowell  Street, 
Newcastle-on-Tyne. 

GHOOABYE. — 751,914.  Chocolate  fla¬ 
vourings  other  than  essential  oils. 
Edward  Hack,  Lion  House,  Red  Lion 
Street,  Lomlon,  W.C.i. 

MOONGLOW. — 761,198.  Chocolate  and 
non-medicated  confectionery.  Chocolate 
Cup  Co.  Ltd.,  Field  Road,  New  Brighton, 
Wallase\-,  Ches. 

QUAKER  HONEY  SNAPS.— 763,811. 
Cereal  preparations  made  with  honey,  for 
food  for  human  consumption.  Quaker 
Oats,  Ltd.,  Bridge  Road,  Southall,  Mid¬ 
dlesex. 

PONTELLI. — 764,058.  Liiiuorice  confec¬ 
tionery,  non-medicated.  Dunhills  (Pon¬ 
tefract),  Ltd.  Hardwick  V'^iew,  Tanchelf, 
Pontefract,  Yorks. 

WALL’S  BLUE  RIBAND.— 764,960.  Ice 
cream.  T.  Walls  and  Sons,  Ltd.,  "  The 
Friary,”  Friar’s  Place  I.,ane,  Acton,  Lon¬ 
don,  W.3. 

SIS'! ALB. — 764,963.  Mixtures  for  the 
manufacture  of  meringues  and  of  mer¬ 
ingue  icing  for  cakes,  pastries  and  the 
like.  Sistacream  Co.,  Ltd.,  27,  Lister 
Road,  Millington,  Glasgow,  S.W.2. 
SAVOURY  PUFFLETS.— 765,254.  Bis¬ 
cuits  (other  than  biscuits  for  animals)  and 
cakes.  William  Crawford  and  Sons,  Ltd., 
42.  Ell)e  Street,  Leith. 

WAVENEY. — B765,489.  Pies  and  pud¬ 
dings.  Co-operative  Wholesale  Society, 
Ltd.,  I,  Balkxm  Street,  Manchester. 

KIM. — 765,490.  Biscuits  (other  than  bis¬ 
cuits  for  animals),  shortbread  and  cakes. 
W.  and  R.  Jacob  and  Co.  (Liverpool), 
Ltd.,The  .-Vintree  Biscuit  Factory.  Ain- 
tree,  Liverpool,  9. 

WRENLET. — 764,338.  Cheese.  Trufood, 
Ltd.,  Wrenbury.  nr.  Nantwich,  Ches. 
NYMPHEA. — 765,438.  Meat,  fruit  and 
vegetables,  all  l>eing  dried,  canneil,  pre¬ 
served  or  lK)ttle*l;  ami  jams  and  marma¬ 
lade.  Napier  Brown  and  Co.,  Ltd.,  23 
and  25,  Eastcheap,  London,  E.C. 3. 
SURPRISE. — 765,901.  Preserved,  dried 
and  crK)ked  fruits  ami  vegetables. 
Batchelors  Peas,  Ltd.,  Limestone  Cottage 
Lane,  Wadsley  Britlgc,  Sheffield,  6. 
MOUNTAIN  MIST.— 765.900.  Canned 
fruits.  Stevens  and  Brotherton,  Ltd., 
24,  Philpot  Lane,  London,  E.C.3. 

SUNNY  DALE  TIPPS.— 757.853.  Tea, 
the  produce  of  Ceylon.  E.  F.  and  L.  B. 
Miles,  trading  as  Henry  Miles  and  Co., 
84,  Victoria  Road,  Sutton  Coldfield,  War¬ 
wick. 

PEP-O-MIX. — 764.867.  Non-medicated 
confectionery.  James  Pascall,  Ltd., 
I'urzedown  Works.  Streatham  Road,  Mit- 
cham,  Suirey. 

CRISPETS. — 765,250.  Chocolate,  choco¬ 
lates  and  non-medicatetl  confectionery. 

H.  J.  Packer  and  Go.,  Ltd.,  87,  Carlyle 
Road,  Greenbank,  Bristol. 

TRELGO  BRAND. — 764,900  and  764,901. 
.\nimal  feedingstuffs.  F.  Tyrrell  and  F. 
Higson,  trading  as  Fredk.  Tyrrell  and  Co., 
Trelco  Works,  Dawes  Street.  Bolton, 
Lancs. 

TARZAN. — 765,670.  Chocolate,  choco¬ 
lates,  chocolate  couyerture  an»l  non- 
medicated  confectionery.  Nestle  Co., 
Ltd.,  Hayes,  Middlesex. 


New  Companies 

Associated  Family  Bakers,  Ltd. 

{596582.)  21,  Gt.  George  Street,  Bristol, 

I.  £6o,i)oo.  Dirs. ;  1.  H.  Howard,  H.  A. 
Kear,  C.  H.  Bosley,  W.  E.  Hughes,  S.  C. 
Richards,  S.  H.  Taylor  and  A.  A.  Bright. 

Bagshaw’s  (Denton),  Ltd.  (595800.) 
109,  Haughton  Green  Road,  Denton, 
Lancs.  Mnfrs.  of  cooked  meat,  etc. 
;/|io,ooo.  Dirs.;  L.,  J.  W.,  M.,  and  D. 
Bagshaw. 

Ballam,  Neil  and  Howes,  Ltd.  (596630.) 

”  Roman  Heights,”  High  Park  Road, 
Broadstone,  Dorset.  Mnfrs.  of  and 
dealers  in  sweetmeats,  candies,  etc. 
£15,000.  Subs.:  D.  R.  Sibley  and  R.  E. 
Draper. 

Banana  Loaf  Co.,  Ltd.  (596421.)  16, 

Coleman  Street,  London,  E.C. 2.  Mnfrs. 
of  and  dealers  in  banana  loaves  and  cock¬ 
tail  savouries:  bakers,  etc.  £2,000.  Dirs.; 
Mrs.  K.  L.  and  T.  N.  Belitoreanu. 

R.  A.  Duckett  and  Co.,  Ltd.  (596604.) 
24,  College  Street,  Burnham-on-Sea,  Som. 
Mnfrs.  of  and  dealers  in  cheese,  butter, 
milk  powder,  cream,  etc.  ;^5oo.  Dirs. : 

R.  A.  Duckett  ami  Mrs.  M.  E.  C. 
Duckett. 

Honeybridge  Dairy  (Ashurst),  Ltd. 

(596042.)  Rtxim  5,  4th  kToor,  Radnor 
llouse,  93/7,  Regent  Street,  London, 
W.I.  £500.  Dirs.:  M.  W.  Kerr  and 

J.  Foster. 

Ingham  Bros.  (Sausage  Manufacturers), 
Ltd.  (595640.)  Central  Hall,  Union 
Street,  Halifax.  £2,000.  Dirs. :  F.  and 
G.  Ingham. 

Little  Farm  Sausages  (Ponteland),  Ltd. 

(595115.)  12,  West  Road,  Ponteland, 

Northumljerland.  ;^i,ooo.  Permt.  dirs. : 
J.  Thompson,  K.  F.  and  R.  W.  Hilder. 

Moore  Bros.  (Confectioners),  Ltd. 
(591668.)  21,  Maiket  Street,  Cinderford, 
Glos.  £6,000.  Dirs. :  F.  L.  C.,  A.  H.  E., 
.Mrs.  E.  and  Mrs.  .M.  Moore,  Mrs.  A.  B. 
and  R.  Morse. 

J.  and  W.  Norton  (Meopham),  Ltd. 

(595760.)  Miller  and  corn  merchant. 
£5,000.  Dirs. :  L.  M.  Morton,  Orchard 
llouse,  Meopham  Green,  Kent,  and  V.  R. 
Moorby. 

Nut  Kernel  Products,  Ltd.  (595560.) 
Rectory  Road.  I’pton-on-Severn,  Worcs. 
£2.500.  Permt.  ilirs. :  S.  R.  and  Mrs. 

S.  F.  Sheen. 

Pet  Delicacies,  Ltd.  (595594.)  NoiA^ich 
House,  13,  Southampton  Place,  London, 
W.C.I.  Mnfrs.  of  and  dealers  in  pet 
fiKuls,  etc.  ;iioo.  Dirs.:  W.  D.  and  G. 
Redmond. 

F.  Perkins  and  Son,  Ltd.  (596522.) 
i.  Coleshill  Roail,  Ward  End,  Birming¬ 
ham.  34.  Cake  ami  corn  mchts.,  millers, 
etc.  £10.000.  Dirs.;  F.  IL,  Winifred, 
and  D.  F.  Perkins. 

Smiths  Buckingham  Mills,  Ltd.  (596226.) 
Flour,  provemler  and  grist  millers,  etc. 
£3,000.  Permt.  dir.;  .\nne  E.  Knight, 
Nolxittle  House,  Brington,  Northampton. 
Sub. :  H.  M.  Lepi^ier. 

Southwark  Bakeries,  Ltd.  (595195  ) 
104.  London  Road,  London,  S.E.i. 
£5,iHXJ.  Permt.  dirs.:  J.  C.  ami  Helena 
C.  George. 

Winslades  Mineral  Water  Co.,  Ltd. 

(5(j6486.)  Machen  Place,  Cardiff.  £10.000. 
Subs. ;  C.  Russell  ami  Joyce  Jones. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  .Agents, 
1 16,  Chancery  Lane,  London,  IV. C. 2. 
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Recent  Patents 


COMPLETE  SPECIFICATIONS  ACCEPTED 
791,193.  M.  J.  WiLIARD  AND  J.  CoRDlNG  : 
Prcxluction  of  dehydrated  mashed  potato. 
791.211.  S.  Liston:  Apparatus  for  the 
production  and  treatment  of  doughs. 
791,274.  Paper  Cap  Manuf.ac Turing  Co., 
Ltd.  :  Apparatus  for  applying  caps  or 
closures  to  jars  or  like  containers. 

791,376.  J.  Harradine  and  Sons,  Ltd.: 
Colouring  of  silver  dragees. 

791,402.  C.  Freudenberg  Komm.-Ges. 
AUF  Aktien  :  Method  and  apparatus  for 
making  artificial  sau.sage  casings. 

791,810.  Norman  and  Eldred,  Ltd.,  and 
H.  R.  Eldred:  Machine  fordicing  frozen 
meat  and  the  like. 

792,640.  K.  Ritter  :  Refining  process  for 
use  in  the  production  of  ground  vegetable 
products. 

792,651.  Birds  Eye  (Holdings),  Ltd.: 
Fish  processing. 

792,891.  Esso  Research  and  Engineer¬ 
ing  Co. :  Can  coating  compositions  and 
methods  of  making  them. 

793,393.  McDougalls,  Ltd.:  Conveyance 
of  powdered  and  granular  materials. 
793>476-  K.  SzAREjKo:  Construction  of 
filter  presses,  especially  for  filtering  beet 
juice. 

793,539.  A.  Harvey:  Apparatus  for 
manufacturing  meat  or  fruit  pasties  and 
the  like. 

793.569-  Meyer  Liquid,  Ltd.  :  Appara¬ 
tus  for  preparing  carlxinated  Ix'verages. 
793.580-  R-  Kellie  and  So.n,  Ltd.  :  Pre¬ 
servation  of  food  products. 

793.976.  Monsanto  Chemicals,  Ltd.  : 
Preservation  of  teas. 

793,900-  E.  Jensen:  Capping  containers 
such  as  bottles  and  caps. 

ABSTRACTS  OF  BRITISH  PATENTS 
Improved  flour  or  dough 

A  process  is  claimed  in  which  a  small 
quantity  of  ascorbic  acid  and/or  reductic 
acid  is  added  together  with  a  small  quan¬ 
tity  of  glucose-oxidase-containing  pre¬ 
paration  to  Hour  or  dough.  The  last- 
named  compound  is  said  to  enhance  the 
flour-improving  properties  of  these  acids 
very  markedly.  The  quantity  of  ascorbic 
and/or  reductic  acid  added  to  the  flour 
is  in  the  region  of  0*2-2  gm.  per  100  kg., 
while  the  quantity  of  the  glucose-oxidase- 
containing  preparation  is  in  the  amount 
of  5,000-10,000  glucose-oxidase  units  per 
gm.  of  ascorbic  acid  and/or  reductic  acid. 

An  agent  may  lie  prepared  which  incor¬ 
porates  the  ascorbic  acid  and/or  reductic 
acid  and  the  glucose-oxidase-containing 
preparations  in  the  same  propiortions. — 
787,225.  Koninklijke  Induslrieele  Maats- 
chappij  Voorheen  Noury  and  ]'an  det 
Lande,  N.V. 

De-freezing  and  heating  deep-frozen 
foods 

A  methoil  of  de-freezing  and  heating 
deep-frozen  foods,  more  particularly  fully 
prepared  meals,  has  the  foods  disposed 
within  a  chamlier  adjacent  to  one  another 
in  superposed  layers  forming  a  block 
with  spaces  within  the  layers.  The  food 
is  subjected  to  the  influence  of  a  current 
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of  hot  air  circulating  within  the  chamlx-r 
and  passing  over  the  foods.  A  current  of 
hot  air  from  a  fan  is  made  to  flow  in  a 
clost'd  circuit  around  the  <'utsitle  of  the 
block,  returning  through  the  spaces  with¬ 
in  the  layers  ot  food. 

.■\pparatus  for  putting  this  invention 
into  o|)eration  has  a  chamlx‘r  housing  a 
multi-stage  rack  for  holding  a  numlier  of 
fcxxl  containers,  an  air-circulating  fan 
and  a  heater  for  the  air  supplied  to  the 
fan.  Baffles  are  arranged  in  the  way  of 
the  air  current  to  direct  the  air  to  a  duct 
enveloping  the  blcx:k  formetl  by  the  con¬ 
tainer  assembly  and  return  it  through  the 
individual  stages  of  the  rack  to  the  suc¬ 
tion  side  of  the  fan. — 787,159.  Burger 
Eisenwerke  G.tu.h.H. 

Resistor  thermometer 

A  thermometer  suitable  for  making 
absolute  and  difference  measurements  is 
♦he  subject  of  this  invention.  Use  is 
made,  when  making  difference  measure¬ 
ments,  of  two  temperature  feelers  in  the 
measuring  part  of  the  bridge,  each  inter¬ 
posed  between  a  branching  point  and  the 
tapping  point  of  the  diagonal  of  the 
bridge.  The  provision  of  an  additional 
grid  resistor  which  by-passes  the  calibrat¬ 
ing  resistors  within  the  control  part  of 
the  bridge  is  stated  to  lx?  advantageous. 

One  of  the  temix-rature  feelers  is  re¬ 
placed  by  a  resistor  serving  as  a  reference 
resistor  when  making  absolute  measure¬ 
ments.  This  corresponds  in  its  magni¬ 
tude  to  a  mean  resistance  of  the  tenifR-ra- 
ture  feeler.  This  reference  resistor  should 
not  alter  its  resistance  value  under  the 
conditions  of  its  operation.  On  the  other 
hand,  the  resistance  of  the  temperature 
feeler  in  the  otlier  branch  of  the  bridge 
will,  under  the  influence  of  temperature, 
assume  different  values  and  thereby  vary 
the  grid  voltage  of  the  valve. — 789.000. 
Georg  Weisheit  and  Research  Interests, 
Ltd. 

Dough  feeder 

This  invention  relates  to  a  device  for 
feeding  dough  in  a  finely  divided  state — 
for  examfile,  on  to  a  conveyor  band  of 
a  continuously  working  baking  oven.  The 
apjiaratus  has  a  rotatable  brush  adapted 
to  lx*  led  with  a  film  of  the  dough.  I’pon 
rotation,  the  brush  passes  over  a  tajx*re»l 
lip  or  edge,  throwing  the  dough  forward 
in  the  form  of  finely  ilividecl  particles. 
The  brush  is  rotated  from  the  forward 
end  of  a  feed  Ixix  from  a  mounting  there¬ 
in.  Part  of  the  periphery  of  the  brush  is 
in  contact  with  the  concave  part  of  the 
feed  lx)x,  the  radius  of  the  concave  part 
lieing  less  tlian  that  of  the  brush. 

The  feed  box  its«*lf  is  divided  into  two 
parts — a  supply*  chamber  in  which  the 
brush  is  mounted  and  an  overflow  cham¬ 
ber.  The  partition  may  serve  to  regulate 
the  amount  of  dough  which  may  lx*  fed 
to  the  supply  chamlx*r  at  any  one  time. 
The  brush  n.ay  lx*  fed  by  a  transfer  roller, 
and  they  may  Ixith  lie  connected  by*  a 
variable  speed  drive.  An  adjustable  blade 
may  lie  fitted  to  regulate  the  thickness  of 
the  film  of  dough. — 790,726.  IF.  Bahlsen. 


This  invention  comprises  a  methixl  of 
preparing  a  concentrated  milk  in  which 
whole  milk  is  first  sterilised  by  heating, 
approx.  6  sec.  at  3(xj®F.  or  for  5  min.  at 
25o®F.  The  milk  is  then  eva|X)rated  at 
a  sub-atmospheric  pressure.  If  the  tem- 
jx*rature  of  the  milk  falls  below  i2o®F. 
at  the  end  of  this  pnx:ess  it  is  heated  to 
that  temperature  lx*fore  it  is  homogen¬ 
ised.  The  milk  may  lx*  reduced  to  ap¬ 
proximately  one-third  of  its  original 
volume  bv  this  methixl. 

The  milk  is  afterwards  filled  into  sterile 
air-tight  containers.  All  the  operations 
are  carried  out  under  aseptic  conditions. 
— 790.072.  Continental  Can  Co.,  Inc. 


A  methfxl  designed  to  give  rapid  and 
uniform  cooking,  with  minimum  loss  of 
flavour  and  nutritive  value,  is  claimed. 
According  to  this  invention,  the  frxxl  is 
cooked  in  a  flowable  condition  by  Ix-ing 
first  delivered  to  a  flow  of  steam  travel¬ 
ling  through  a  closed  chamlx*r  at  a  velo¬ 
city  sufficient  to  entrain  the  fixxl  and  to 
keep  it  in  suspension.  A  pressure  is 
chosen  to  heat  the  hxxl  in  the  time  that 
it  is  kept  within  the  enclosed  environ¬ 
ment.  Accordingly,  the  steam  exists  as 
a  continuous  phase*  and  the  hxxl  particles 
are  kept  in  suspension  as  a  discontinuous 
phase  by*  reason  of  the  pressure  of  the 
steam.  Each  particle  is  separately  en- 
velojx*d  in  the  continuous  atmosphere  of 
the  steam. 

Gii  leaving  this  environment  the  articles 
discharge  into  a  separator,  where  tem¬ 
perature  is  rapidly*  lost  as  the  steam 
expands. 

Equipment  is  proviiled  for  carrying  out 
the  invention. — 790,969.  //.  /.  Heim 
Co. 


In  this  invention  a  pr(x:ess  is  claimed 
for  preparing  a  compact,  coherent  fish 
pnxluct.  The  surface  of  individual  pieces 
of  fish  flesh  is  softemd  by  treatment  for 
a  short  time  with  an  aqueous  solution 
which  has  an  alkaline  reaction  of  at  least 
pll  8.  The  solution  contains  an  alkali 
metal  hydroxiile  and/or  an  alkali  metal 
salt.  The  pi€*ces  are  then  assembleil  in 
a  juxta{x>sed  {xisition  in  contact  w'ith  one 
another  and  held  in  that  position  at  a 
temfx*rature  not  exceeding  io®C.  until 
the  pieces  of  flesh  adhere  to  each  other. 
The  pieces  are  afterwards  frozen. 

In  one  example  of  the  process  the  pieces 
of  fish  are  immersed  for  a  period  of  5- 
10  min.  in  a  solution  of  0*4%  NaOH  plus 
o*6%Na,FO,  at  ifxtm  tempc*rature.  and 
are  then  packed  in  fn*ezing  moulds  and 
deep-frozen. — 790,812.  //.  Barez. 

New  patents  are  front  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  .Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office,  25, 
Southampton  Buildings,  London,  W.C.z. 


Preparing  fish  products 


Steam  cooking  food 


220 
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Il'iW  en^rat'ing  by  John  Farleigh 


Running  to  save  nt'lady 

Running  footmen  were  accustomed  to  running 
in  front  of  their  masters'  carriages,  clearing  the 
way  ahead,  but  sometimes  they  had  more 
exciting  tasks  to  perform.  During  the  reign  of  the 
first  Elizabeth,  Lord  Berkeley’s  wife  fell  ill  and 
Langham,  running  footman  to  his  Lordship, 
^‘carried  a  letter  from  Callowden  to  old 
Dr.  Fryer,  a  physician  dwelling  in  London,  and 
returned  with  a  glass  bottle  in  his  hand, 
compounded  by  the  doctor,  for  the  recovery  of 
her  health,  a  journey  of  148  miles  performed  by 
him  in  less  than  forty-two  hours,  notwithstanding 
his  stay  of  one  night  at  the  physician’s  house; 
which  no  one  horse  could  have  so  well  and 
safely  performed;  for  which  the  Lady  shall 
after  give  him  a  new  suit  of  clothes.” 

Today,  merchandise  travels  faster  than  in 
Langham’s  time  but  rarely  does  one  man  guard 
it  to  journey’s  end.  Manufacturers  look  after  their 
goods  by  packing  them  snugly  and  safely  in  cartons 
made  from  ‘Thames  Board’,  and  in  ‘Fiberite’ 
cases  made  from  solid  or  corrugated  hbreboard. 


THAMES  BOARD  MILLS  LIMITED 

Purfleet  Essex  and  Warrington  Lancs 


THE  LARGEST  MANUFACTURERS  OF  BOARD  AND  PACKING  CASES  IN  GREAT  BRITAIN 
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tilting  for  ease  &  safety.  S82 

Can  be  fitted  to  existing  pans 

WM.  BRIERLEY,  COLLIER  &  HARTLEY, 

Established  1835  BORO  WORKS,  ROCHDALE.  Telephone;  4181 

London  Offico:  SUNRIDGE,  RUDEN  WAY.  EPSOM  DOWNS,  SURREY.  TtUphont:  Burfh  Heath  2749 

Largest  Jam  and  Confectioners’  Machinists  In  the  Trade 


welded 
jacket  pan 
tubular  stand 


STAINLESS  PANS  consult 

OF  ENDURING  VALUE 

Best  design,  finest  quality  and  workmanship 


TYPES  &  SIZES 
FOR  EVERY  PURPOSE 

easy- 
clean 
bearing 
cap 


worm  wheel 


JiAe  JUoHe&i  CcnameC  Jtanufactux&is  . . . 

ESTABLISHED  _ 

SATIIVEX  CAaAMEl- 

Catau%  (vio&ietn  soCued 

^  SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
^  OF  ALL  TYPES  OF  FOODSTUFFS,  IMPARTING  A  ^ 

X,  DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE  ^ 


rite  /or  sample  /o 

L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE: 


FACTORY: 


4  PERa  STREET,  W.l 

Telephone:  MUSeum  6102 


COLNE  WORKS,  UXBRIDGE,  MIDDX. 

Telephone:  UXBRIDGE  3095 
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All  YOUR 

STAINLESS  STEEL  HYGIENIC 

IFDirirDlii9@S 

TO  THE  CURRENT  STANDARDS,  OR 
SPECIALS  TO  YOUR  DRAWING  OR 
SAMPLE  CAN  BE  SUPPLIED  PROMPTLY  BY: 

THE  REALM  ENGINEERING  WORKS  LTD. 

267  WHITEHORSE  LANE.  SOUTH  NORWOOD,  LONDON.  S.E.25 

TELEGRAMS:  REALMARD,  SOUTHNOR,  LONDON.  TELEPHONE:  LIVINGSTONE  1087,8/9 


Flow  diifram  illustrat.t 
ust  of  unique  4-way  valve 
lo  give  cooling:  incrmodiai* 
or  maximum  t.mp«raturas. 


High  Temperature  Heating  Plants 


ROSE,  DOWNS  AND  THOMPSON  LIMITED 

OLD  FOUNDRY,  HULL.  ENGLAND  Ttl.  3M74  London  offict  ■  34.  Victoria  StrMt,  S.W.I.  Ttl.  ABB*y  2446 
MEMBER  OF  THE  POWER-GAS  GROUP 


Bertrams 


mmm 


System 


With  automatic  control  of  several  vessels 
at  varying  temperatures  up  to  700*  F. 
from  one  boiler  with  liquid  medium. 
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Filling  and  Pad 
Machinery 


ARENCO  LTD  •9  4  Carlisle  Avenue,  Fenchurch  Street,  LONDON,  E.C.3 

Telegrams:  ARENCOMEK.  FEN,  LONDON  Telephone:  ROYAL  1693/4 


is  known  and  used  throughout  the  world 


High-Speed  Tube  Filling 
Machine  Type  GAN  combined 
with  a  Rose  Automatic 

Cartoning  Machine 


AUTOMATIC  TUBE  FILLING 

FOR  FOOD  PASTES.  CREAMS. 
SEMI-LIQUIDS,  etc. 


Over  ISO  of  the  standard  Model  GAB 
machines  are  operating  in  the  U.K.,  and 
more  than  600  are  installed  in  Factories 
throughout  the  world. 


The  New  High-Speed  Machine  Type  GAN 
has  an  output  more  than  double  that  of 
the  standard  GAB  and  incorporates  photo¬ 
electric  cell  registration,  semi-automatic 
feed,  etc.,  in  addition  to  the  normal  cap 
tightening  and  tube  cleaning  devices. 


'for  ALL 

ENGINEERING  SUPPLIES 

) 

I  COCKS,  VALVES,  GAUGES, 

HOP  i  PACKINGS,  JOINTINGS, 

8022  I  BELTINGS,  VEE-ROPES, 

25  lines  I  PUMPS,  HOSES,  UNIONS, 

I  SOOT  BLOWERS,  etc. 

I 

I  Write  or  phone— 

W.  H.  WIIXCOX  &  CO.  LTD. 

SOUTHWARK  STREET.  LONDON.  S.E.l 
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SPECIFY  TWEEDY’S  PRODUCTS  FOR 
ECONOMICAL  PREPARATION  OF  FOOD 

MACHINES  SPECIALLY  CONSTRUCTED  FOR 

POTATO  PEELING  -  POTATO  CHIPPING 

CRISP  CUTTING  -  VEGETABLE  SLICING  AND  MINCING 
CENTRIFUGAL  HYDRO  AND  FAT  EXTRACTORS 
CENTRIFUGAL  EMULSIFIERS 

Manufacturers  of  the  ‘PECKMIX  S.A.’  machine  for 
Granulating  and  Crumbing  Biscuits,  Bread,  Coconut, 
Chemicals  and  all  Friable  materials 

(Sole  Distributors  for  Biscuit  and  Bakery  Trades  •  Messrs.  T.  T.  Vicars,  Earlstown) 


GEORGE  TWEEDY  &  Co.  Ltd. 

SAUNDERRAKE  WORKS  •  CHIPPING  •  Nr.  PRESTON  ■  LANCS. 

Manufacturers  of  Machinery  for  almost  100  years 


TEL. 

CHIPPING 

2M/9 


FEEDING 

ENROBING  MACHINES 

The  advantages  embodied  in  the  principle  of  the  Mono 
Pump  are  ideally  applied  to  duties  associated  with  Sugar 
and  Chocolate  Fondants  for  Enrobing  Machines.  Compact 
and  lightweight  construction  allows  easy  installation. 
Delivery  from  the  pump  is  uniform  under  varying 
heads  or  pressures  and  therefore  a  constant  flow  to  the 
enrobing  machine  ensures  an  unbroken  curtain  of  , 
fondant  during  operation.  The  Mono  Pump  can  be  / 
operated  at  low  speeds  without  impairing  its  efficiency.  ^ 
Bakers  also  commend  the  fact  that  the  temperature  ^ 
of  the  fondant  shows  no  appreciable  increase  /  J 
during  its  passage  through  the  pump. 

The  -  > 


pump. 


MONO  PUMPS  LIMITED,  MONO  HOUSE,  I  SEKFORDE  STREET,  LONDON,  E.C.I. 

Telephone:  Clerkenwell  8911.  Telegrams:  Monopumps  Phone  London 

and  at  Belfast  *  Birmingham  •  Capetown  •  Dublin  •  Durban  •  Glasgow  •  Johannesburg  •  Manchester  *  Melbourne 

Newcastle  •  Wakefield 
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«  ALFRED  DODMAN  &  CO.  LTD.  0 

By  appointmtnt  Telegrams:  ”  Dodman,  King’s  Lynn.”  Telephones:  2720  &  2784  King’s  Lynn.  Bk  appointment 

to  Her  Majesty  » 

‘^TnJ.“"  HIGHGATE  WORKS,  KING’S  LYNN  Engineert. 

Manufacturers  of  Canning  Machinery 

- - including: - - 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON,  E.C.2  •  Telephones:  Royal  1750  &  1759 


We  mark  what  you  make! 


gold  seal 
margarine 

^OHTAtm  ioj2r 


CODAPAK 

Eliminates  costly  hand  stamping  on  cartons, 
boxes,  drums,  etc.  Automatic  and  self-inking. 
Easily  interchangeable  figures  or  letters. 


PERFORATION 

Easily  changad  figuras 
or  latlars.  Hand 
Machina  codas  10,000 
labals  par  hour.  Also 
Traadia  and  Powar 
Modals. 


CODEDGE 

Mark  II  is  a  compact 

unit  for  coding  com-  ^ 

plete  packets  of  labels  of  any  shape  or 

size.  Easily  read  code  gives  date,  batch 

numberor  other  information.  Labour 

costs  negligible. 


PERFOH.XTING 
M  A  C  H  I  N  E  CO. 
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BRITANNIA  WORKS 


Standard  patterns  from  stock 
British  made  throughout 
Always  run  true 


reeninas 


€NROB£R 

BANDS 


•  HAYES  •  MIDDLESEX  Phone:  HAYES  3961  Crams:  GREENINGS  HAYES.  MIDDLESEX 
BRITANNIA  WORK!  WARRINGTON  LANCS.  TEL.:  WARRINGTON  32401 

NG.  SO 


Photograph  by  Courtesy  of  Messrs.  Cadbury  Bros.  Ltd. 


Enrober  belts  are  made  in  Bright  Patent  or 
Suinless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


BRITANNIA  WORKS 

HEAD  OFFICE: 


Edible  BONE 


phosphate 


for  food 


fortification 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


A  Product  of 

CALFOS  LIMITED 

IMPERIAL  HOUSE,  KINGSWAY,  LONDON.  W.C.2 
Telephone:  TEMple  Bar  3629 
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Full  particulars, 
samples  and  prices  on  request. 


a  complete  spray  drying  plant 


Grocery  ^ 
Provisions 
&  Seif-Service 
Exhibition  . 


9th  - 1 2th 


:x6' 


I' 

y. 


June 


1958 


Admission  FREE  —  Trade  Oniy 

Grocery  and  Provisions  and 

Self'Service  Equipment  on  view  at  the  Exhibition. 

JUNE  9th 

Food  Hygiene  and  Handling  Conference 
Organised  by  the  Royal  Institute  of  Public  Health 
and  Hygiene. 

JUNE  lOth  &  llth 

Self-Service  Conference 

Organised  by  the  Self  -  Service  Development 
Association. 

All  particulars  regarding  the 
Conferences  from  the  Organisers. 


The  New  Royal 


Horticultural 


Hall  WE8TIIIII8TER  •  LONDON  8  W-1  1  I  |  J 

UNiVERSAL  EXHiBiTiONS  LTD. 

74  Holland  Park,  London,  W.11.  Telephone:  PARk  7723-7360 


for  piloting 
research  >/ 
and  production  ✓ 
purposes 

Tha  ANHYDRO  Laboratory  Spray 
Dryar  It  particularly  wall  tullad 
lor  drying  Milk  products.  Yoatt, 

CoHaa  attract,  Tannin  attracts. 

Soap  and  Oalarganit,  P.V.C.  tiurry  plus 
olhar  ckamical  and  pharmacaullcal 

producli  and  tood  tIuMt. - -  — 

A  vartalila  tmall-icalo  plant 
oHaring  Intlanlanaous,  alticlani 
and  Inatpantiva  drying. 

Doat  not  contuma  walar,  slaam, 
oil.  gat  or  comprettod  air.  A.  C.  or 
D.  C.  according  to  cutlomar't  with. 

•  ask  lor  brochure  with  lull  details 

ANHYDRO  A/S.  36.  N0RREGAOE.  COPENHAGEN  K.  DENMARK 
Telophona  Mlnarva  4767  •  Tolegramt:  ANHYDRO  Coponhagon 


ANHYDRO-Vs 

DANiSH  OlHYOtATING  COMPANY.  LTD 


Spaclalltit  In  Spray  Drying  Sytlamt  lor  Indutirlal  and  Laboratory  Purpotot 


May,  1958 — Food  Manufacture 


Do  YOU  Grade  your  Commodities  at  a  Profit? 


G  U  N  S  O  N^S 
S  O  RT  E  X 

PATENTED  AUTOMATIC  ELECTRONIC  COLOUR  SEPARATOR 

Will  sort  for  you  by  colour  for  approx.  I  /6  per  ton 

#  Sturdy,  self-contained  #  Single  or  Batch  operation 

#  Width  17'  Length  45'  #  Good  spares  service 

#  Height  60'  #  Clean  and  simple  to  use 

Model,  Type  G.2.  which  has  been  tested  under  conditions  of  tropical 
heat  and  humidity  by  the  British  Ministry  of  Supply,  will  sort  to 
any  set  degree  Coffee  and  all  edible  beans,  peas,  maize,  various 
nuts,  /.e.  ground-nuts,  almonds,  etc.  THE  ONLY  EFFICIENT 
ELECTRONIC  COLOUR  SEPARATOR  FOR  RICE.  We 
would  welcome  a  2  lb.  sample  for  sorting  and  invite  you  to  call 
personally  at  our  London  Works  for  a  working  demonstration 

R.  W.  GUNSON  (SEEDS)  LTD. 

(PATENTEES  AND  SOLE  MAKERS) 


20/21  ST.  DUNSTAN’S  HILL  •  LONDON  E.C.3  •  ENGLAND 

U.K.  Pattnt  No.  617276  U.S.A.  Potent  No.  2536693  and  othtr  World  Potenu  Tel:  MINcIng  LaiW  1077 


round 


ESSENCES 

FRUIT  JUICE  CONCENTRATES 
ESSENTIAL  OILS  J 
FOOD  COLOURS.  ETC.  ll 
specialised  for 
AERATED  BEVERAGES 
FRUIT  JUICE  CORDIALS 
CONFEaiONERY 
ICES  •  JELLIES  •  BISCUITS 
and  other  food  products 


Duality 


STEVENSON  &  HOWELL  LIMITED 

STANDARD  WORKS,  SOUTHWARK  ST.,  LONDON,  S.E.I. 
DUBLIN  :  S/6  HARRY  ST. 


Telephone:  Waterloo  4833 
Telegrams:  Distiller 

Souphone  London 
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SIMPLY 
SHUT-OFF 
WHEN  STEAM 
IS  NOT  REQUIRED 

Fully  automatic 

No  attendant  required 

^  No  boilerhouse 

No  chimney.  No  fuel  store 

^  No  fire  risk.  Will  go  beside 
machines  using  steam 

B  &  A  Electrode  Boilers  have  been  used  in  British  Industry  for 
over  25  years.  They  are  more  convenient,  more  compact  than 
any  other  steam  raisers.  Users  say  “  The  advantage  in  our  food 
factory  is  tremendous.”  “Steam  pressure  keeps  more  constant 
than  any  other  type  of  boiler.”  H'riie  for  Catalogue  I. D. 


BA  A 

ELECTRODE 

BOILERS 


We  also  make  the  “SPEED  YJET”,  the 
only  mobile  cleaner  that  can  be  used 
indoors  with  No  flame.  No  fumes.  Just 
plug  in  and  one  man  does  the  work  of 
five  —  with  high  velocity  steam  and 
detergent.  M  rite  for  Catalogue  5.  D. 


BASTIAN  &  ALLEN  LTD.,  FERNDALE  TERRACE.  HARROW.  MIDDLESEX 


MODERN  EQUIPMENT 


ISAAC  WEBSTER  e  SONS  LTD. 


ABBEY  WORKS 
KIRKSTALL 
LEEDS  LEEDS.  5. 


telegrams. 

'ISAAC  WEkSTCR 
MRKSTALL 


SOYA 

FLOUR 


THE  CHEAPEST  PROTEIN  SUPPLEMENT 

to  increase  the  Food  Value  of  such  foods  as 

SOUPS  •  SAUSAGES  •  PUDDINGS  •  CAKES 

The  Highest  Quality  Soya  Flours  are  manufactured 
specially  for  the  Food  Trades  by: 


THE  BRITISH  ARKADY  CO.LTD. 

SKFRTON  ROAD  •  OI  D  TRAFFORD  •  MANCHESTER  16 


CITRIC  ACID 

B.P. 

TARTARIC  ACID 

B.P. 

CREAM  OF  TARTAR 

B.P. 


W.  C.  BACON  &  CO.  LTD. 

(Importers  for  90  years) 

DEPT.  "X” 

35  CRUTCHED  FRIARS  •  LONDON  *  E.C.  3 

TELEPHONE:  ROYAL  3976 
TELEGRAMS:  NOCAB.  FEN.  LONDON 
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Harvey 


LINK  valves  by  HOPKINSONS 


link 


There’s  no  doubt  about  it — HOPKINSONS’  bronze 

Link  Valves  are  a  vital  link  in  ail  manner  of  industries. 

They  handle  heavy  liquids  such  as  oil  and  soap  lines 

without  loss  of  fluid-tightness  or 

ease  of  operation.  Having  no 

easily-damaged  external  fittings. 

they  are  excellent  on  flexible 

compressed-air  lines.  They  give 

long  trouble-free  service  when  H 

handling  process  steam  and  all  ■ 

non-corrosive  liquids.  Whatever  ■ 

the  industry  there  is  a  need  for  M 

the  HOPKINSON  Link  Valve.  ■ 


pnONZt  ¥i^lViS 


Made  to  any  shape  or  size  to  suit 
customers’  own  requirements, 
‘Harco’  Ice  Moulds  are  of  welded 
construction  and  hot-dip  galvanized 
after  manufacture  by  the  ‘Harco’ 
Process. 


Harco’ 

Ice  Moulds 


HOPKINSONS 

LIMITED  • 

HUDDERSFIELD 

^  lONDON  OtIiCl  ) 

«  N  O  H  *  O  L  «  S  T  « 

f  t  -T  V  r  H  4  ..  0  •  A  c  ; 
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G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 

Woolwich  Road.  London.  S.E.7  GREanwich  3132  (  22  linot) 
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RETORTI  &  tTERILISERI 


KEEP  YOUR  FACTORY 
CLEAN  BY  IMMEDIATE 
INCINERATION  OF 
ALL  DIRT  AND 
WASTE  MATERIAL 

We  can  supply 
Incinerator  Plant 
to  meet  all 
requirements 


INCINERATOR  COMPANY  LTD 

BELGRAVIA  CHAMBERS.  72  VICTORIA  STREET 
LONDON.  S.W.I 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.  14 

TELEPHONE:  EAST  1185,  1186 
TELEGRAMS:  PRESVESALS,  PHONE,  LONIX)N 


EDIBLE  REFINED 

DEODORISED 

MAIZE  OIL 

★  ★  ★ 

EDIBLE  REFINED  DEODORISED  COTTON  OIL 
★  ★  «  ★ 

ALL  OTHER  EDIBLE  FATS  AND  OILS 

it  *  it 

FLAVOURING  OILS  AND  MATERIALS 

COUPER  FRIEND  &  CO.  LTD. 

33/35  EASTCHEAP,  E.C.3 
,  -  EST.  1872 


i 


A98 


May,  1958 — Food  Manufacture 


SPECIALLY  DESIGNED  TO  FILL  A  LONG  FELT  NEED  FOR  A  MEDIUM  SIZED  POWER 


ROLLER  CAPABLE  OF  HANDLING  LARGE  QUANTITIES  OF  PASTRY  AND  YET 


NOT  SO  WASTEFUL  OF  SPACE  TO  MAKE  IT  IMPRACTICAL 


FOR  THE  AVERAGE  USER 


•  COMPACT  DESIGN 

0  ROBUST  CONSTRUCTION 
0  FULLY  GUARANTEED 


We  also  manufacture  a  HAND-OPERATED  PASTRY 
ROLLER.  A  boon  tothose  with  limited  space,  the  hand-operated 
roller  can  beoperated  byavoung  person  without  fatigue.  Sturdily 
constructed  yet  not  too  neavy  to  move  about  when  required. 


The  John  Hunt  range  of  equipment  includes 
“Little  Champion"  Pie  &  Tart  Machines, 
“Duratax"  Cake  Mixers,  Dough  Mixers, 
Electric  Potato  Peelers,  etc. 

FULL  DETAILS  SENT  ON  REQUEST 


THOUSANDS  Of  'JOHN  HUNT’ MACH /NfS  IN 
OPCHATION  THKOUCHOUT GKfAT BHITAIN  e  OVCRSCAS. 
JOHN  HUNT(Bolion)lTD.ALMA  WORKS  RASBOTTOM  ST. BOLTON  Tel.5851  Bolton 
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Terminal  House,  Grosvenor  Gdns.,  London,  S.W.I.  Tel:  SLOane  8086 


The  HOWARD  LIQUID  BLENDER 


^^TH€  HUNT^ 

PO\NER  PASTRY  ROLLER 


A  machine  specially  developed  for  the  continuous  blending 
of  two  or  more  liquids  in  any  given  proportions. 

INCORPORATING  VALYLESS,  PISTON  METERING  PUMPS 


SPECIAL  FEATURES:— 

Ability  to  handle  all  liquids,  light,  heavy, 
viscous,  semi-solids  and  slurries. 

Great  accuracy  which  is  unaffected  by  small 
particles  of  foreign  matter  in  the  liquid 
being  handled. 


ABSOLUTE  RELIABILITY 


◄  3  unit  Bitndtr  having  a  capacity  of  1 ,2SO  gallont  par 
hour  madt  in  181813  Stainless  steel  for  blending 
fruit  juices  and  sugar  syrup. 


Machinea  can  bn  tuppliad  with  any  nuntbnr  of 
unit!  up  to  t.  The  capacity  of  any  ono  unit  from 
a  fow  gallont  ptr  hour  up  to  a  maximum  of  I.SOO 
gallont  por  hour. 
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*TRUSOY* 

-the  richest  natural  food 

•trdsoy’  Is  an  entirely  natural  food,  astonishingly 
rich  In  protein  and  fat.  It  contains  no  chemicals. 
This  comparative  table  of  nutritional  values 
provides  a  convincing  answer  as  to  why  Food 
Manufacturers  use  ‘trdsoy’. 
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V 
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o 

5 

Protein 

5 

.  <u 

2s 

Ox 

Units  of 
Nutrition 
Calo'ies 
per  kg. 

% 

% 

% 

% 

Potatoes 

75 

2 

0  1 

21 

730 

Wheat  Flour 

13 

II 

hi 

75 

3,600 

Rye  Flour 

12 

10 

1-4 

74 

3,560 

Oatmeal 

9 

14 

61 

67 

3,890 

Eggs  (ex.  shell) 

74 

14 

no 

0  7 

1,600 

Cow's  Milk 

87 

3  2 

3  5 

4  8 

670 

•TRUSOY* 

9 

40 

70 

25* 

4,300 

*13"o  only  la  fermentable,  that  la  why  Truaoy  la  a  valuable 
Ingredient  In  low  starch  products. 

Ask  for  test  samples  of  ‘tbusoy’,  the  only  product  that 
can  give  you  longer  keeping  properties  with  high 
quality  at  loioer  cost. 

BRITISH  SOYA  PRODUCTS  LTD. 

150/152  Fenchorch  Street,  London,  E.C.3 

Tel:  HANSfon  House  8891-3 

Also  manufacturers  of  ‘bredsoy’,  b.s.p.  improver, 
‘ooldcrum’.  ‘BONKtT*’  and  ‘bespro’ 


^For  transporting 
anything  (meat,  dough, 
iiquids,  vegetabies,  etc.) 

•k  Ease  in  handiing(wili 
turn  in  its  own  ien^h). 

'A'  Removabie  alumin* 
ium  or  stainiess  steei 

troughs.  MaaMrtmentt  af  Bagia  lllHitrataS. 

The  illustration  shows  a  Length  Width  Depth 

bofiewithanaluminium‘‘0"  Trough  36*  18'  12'  200  lbs.  cap. 

2;r'sx:.“im»'!.'£  «•  »■ 

tured  from  tubular  mild  steel,  and  the  arrangement  of  the  two  central  8* 
and  single  end  7',  solid  rubber  wheels  ensure  maximum  manoeuverability. 

The  trough  can  also  be  supplied  alone,  or  with  a  tubular  or  angle  iron 
stand,  for  washing  purposes,  when  mobility  it  not  required. 

Particulars  of  Larger  Bogies  with  tuinlett  steel  or 
aluminium  troughs  will  be  supplied  upon  request. 

R.W.  BOLLANS  &  CO. 

(EQUIPMENT)  LTD. 

12  REViNGTON  BUSH.  LIVERPOOL  3 

Telephone:  NORth  1097 

Write  now  for  III  uttrattd  Brochure 


FROM  TLATS'  TO  CARTONS 

AT  SPEED 


THERE'S  no  risk  of  failure  in 

•  transit  due  to  damp  or  other 

causes  when  "Lawco"  stapling  it 

used  instead  of  gum-tape.  Quicker 

and  cheaper  too.  Machine  sup¬ 

plied  on  Rental  Main¬ 
tenance  Terms.  Let  us 
cell  you  about  this 

and  a  wide  range 

of  “Lawco”  sta¬ 

pling  and  nailing 
machines  for 
carton  and  case 
making , 


AVOID 

CAPITAL 

OUTLAY 

Supplied 
on  fully 
inclusive 
Rental 
Maintenance 

5/. 


Hi 

E 

TOOLS 
FOR  FIXING 

I  AWCO  wire  tier  is  another 
^  1 00%  tool  chat  does  the  job 
and  pays  for  itself.  Saves  money 
in  the  despatch  department; 
frustrates  pilferers 

all  the  (  way. 


NO  PILFERING 

Simple  lever  movement  operates  at 
tpa^  to  secure  packages,  parcels, 
boxes  and  cartons,  economically 
with  wire  instead  of  string, 
costs  less  to  be  efficient. 

Atk  vt  lor  proof. 


LAWTONS  OF 
LIVERPOOL  LTD 

so  WHITECHAPEL,  LIVERPOOL,  1 


Permoglaze 

57®QO[f  waDDs 

Permoglaze  is  the  ideal  coating  for  walls,  woodwork  and 
metalwork  in  Food  factories  and  warehouses,  canteens, 
offices  and  wherever  cleanliness  is  important. 

In  such  places  Permoglaze  is  rapidly  replacing  ordinary 
paints  because  it  looks  better,  lasts  longer  and  possesses 
superior  resistance  to  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 

It  is  easy  to  apply  and  sets  with  a  smooth,  tile-hard  surface 
which  is  easy  to  keep  clean  and  lasts  for  years. 

Available  in  white  and  colours  in 
gloss,  eggshell,  matt  or  satin  finish. 


EASILY  APPLIED 
SETS  HARD  AS  TILES 
EASY  TO  CLEAN 


I^rtfe  for  booklet  and  colour  card  to 

PERMOGLAZE  LIMITED  •  BIRMINGHAM  II 
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PLANT 


IVe  are  exhibiting 
at  the 

Chemical  and 
Petroleum  Engineering 
Exhibition 

Olympia,  June  18-28 
Stand  No.  10 


Kestner  Continuous  Frying  Plant 

Continuous  Fluid  Heat  Transmission  Systems  Induced  Flow  Stirrers  and  Mixers  for  handling 

for  cooking,  roasting  or  frying  fish,  potatoes,  also  sauces,  soft  drinks,  salad  cream,  syrups, 

meat  balls,  crumpets,  etc.  cooking  fats,  ice  cream,  fruit  juices,  etc. 

Demonstrations  and  tests  t  an  always  be  arranged  in  our  well-equipped  London  Laboratories 

KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD. 

5  GROSVENOR  GARDENS  •  LONDON  S.W.I 


as  clean  to  handle,  as  easy  to  clean  as  stainless  steel 

No  wonder  Lacon  light  alloy  containers  have  won  the  Gold  Metal  for 
Hygiene  given  by  the  European  Institute  of  Hygiene.  They  are  so  clean 
to  handle  and  so  easy  to  clean  or  sterilise.  No  “mark-off”  like  ordinary 
aluminium  containers,  no  soft  surface  to  scratch.  Made  of  heat-treated 
aluminium  alloy,  they  are  light  in  weight  yet  infinitely  durable  and  non- 
corrodible.  And  because  they  are  fabricated,  not  one-piece  units,  they 
are  low  in  cost  and  can  be  economically  repaired. 

Sent/  for  descriptive  data  sheets  of  the  m  tdels  that  interest  you. 


lACON 


light  alloy  food  handling  containers 
WIN  HIGHEST  IHTERNATIOHAL  HYGIEHE  AWARDS 


CONIBIN  K.26I.  A  low-cost  durable 
bin-type  container.  Strong,  easily 
cleaned.  Cross  or  normal  stacking 
designs.  Saves  space  by  nesting. 
Size  28'xl7J'x7i'  deep  (wt.  6J 
lbs.,  capacity  1 10  lbs.).  Special  sizes 
to  order. 


HANBOX  K.200.  A  general-purpose 
container  providing  rigid  stacking. 
In  natural  alloy  or  an^ised  finish. 
Two  sizes,  28'’x  IVJ'x  16'  (wt. 
II  lbs.)  and  22i'X  ISl'x  I2i' 
(7J'  lbs.),  with  or  without  per¬ 
forations.  Special  sizes  to  order. 


LATROL  W.IOO.  A  versatile  container  for  use  where 
hygiene  is  essential,  as  in  food  manufacture  and  dis¬ 
tribution.  Available  in  natural  alloy  or  anodised  finish, 
with  or  without  ventilation  perforations.  Various  wheel 
arrangements  and  sizes  available.  Inner  dimensions 
40i'  X  25J'  X  29i'  high,  weight  capacities  up  to 
880  lbs. 


Light  Alloy  Construction  Limited,  Mowden  Hall,  Darlington,  Co.  Durham.  Telephone:  Darlington  5226 

London  Office:  5a  Dean's  Yard,  S.W.I.  Telephone:  Abbey  1365 


Food  Manufacture — May,  19.S8 


AlOl 


know  how  to  pack 
in  glamorous 
polythene 

and  their  service  ^ 


ji  One  Truck  with  so 

many  advantages  for  easy 
and  efficient  go^s  move- 
ment  with  Palleu  and  Stillages. 
Reasonable  initial  outlay, 
prompt  delivery  from  stock,  in 
3  capacities  2,600  lbs,  4,^  lbs, 
and  6,600  lbs.  Its  Foot  Pedal 
operation  of  Hydraulic  lift  is  a 
marked  advantage  for  use  in 
confined  spaces.  Steering 
wheel  on  movable  axle  which  rides  bumps  or 
absorbs  depressions  on  uneven  floors,  maintain¬ 
ing  load  on  even  keel  and  is  an  excellent  ssdety 
ffictor.  Ball  Bearing  Wheels,  Plain,  Rubber 
Tyred  or  Nylon.  Single  or  Tandem  Rollers. 
Practically  unaffected  by  occasional  overloading. 
Writ#  for  illustrated  Literature  21  IP. 

G.  HUNTER  (LONDON)  LTD.^^ 

M,  FINCHURCH  STREET,  LONDON,  E.C.3.  ROY  SS22 
Alio  at  BIRMINGHAM,  MANCHESTER.  BRISTOL 


is  outstandingly 
good ••  .try  them. 


At  the  Mechanical 
Handling  Exhibi¬ 
tion,  Earls  G>urt, 
May  7-I7.  Stand 
No.  93 


SPESCO  DEVELOPMENTS  LTD. 

HANWORTH  LANE.  CHERTSEY.  ^ 
Phone;  CherUty  2176,  264S  jnd  3346 


TIB  27 


STEEL  SHELVING 


72  in.  HIGH 
34  in.  WIDE 
12  in.  DEEP 


•  Brand  new — 
Manufactured  in 
our  own  works. 

•  Shelves  adjustable 
every  inch. 

•  Heavy  gauge 
shelves  will  carry 
400  lbs.  each. 

•  Stove  enamelled 
bronze  green. 

•  6  shelves  per  bay 
—  Extra  shelves 
81-  each. 

•  Quantity  discounts 

Delivered  free  £3  ISs. 

Ready  for  erection 


compleie/ 


ALL  OTHER  SIZES 
available  at  equally  keen 
prices. 


F.  M.  Wing 

HEYWOOD  •  LAI 

— the  manufacturers! 


CANNING  TOWN  GLASS  WORKS  LTD., 
30-34  NEW  BRIDGE  STREET,  E.C.4 

Telephone:  CENTRAL  5342-5  Teleframt;  DRYAD,  LUD,  LONDON 

WORKS:  CANNING  TOWN,  E.1S  and  QUEENBOROUGH,  KENT 


Telephone: 
Heywood  69018 
(3  lines) 
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Designers  and 
Manufacturers  of 

POLYTHENE  AND 
CELLULOSE  FILM 
BAGS 

POLYTHENE  COATED 
VACUUM  PACK 
POUCHES 

CUT  FILM  SHEETS  IN 
M.S.A.D.T.  FOR 
SELF-SERVICE  TRADE 

DOUBLE  BOTTOM 
GUSSET  CELLULOSE 
FILM  BAGS 
PLAIN  AND  PRINTED 

SPECIAL  AND  STOCK 
DESIGNS 

RIGID  AND 
COLLAPSIBLE  BOXES 


PACK  AGE 


^  •  •  •  A 

^sparkling  range  of  original 
^  and  conventional  materials, 

^  and  novel  Packaging  and 

m; J.' ■  Marketing  Ideas  and  Designs 

^"*^*“**^  are  available  .  .  . 

The  Four  Firms  in  One’  of  the  Robert  Peters  Group  have 
what  you  need,  or  they  will  produce  it  for  you.  Peters’ 
devices  are  silent  but  powerfully  dignified  Salesmen.  Match  the 
Quality  of  your  Product  to  the  Glamour  of  Peters’  Packaging. 


BAGS  AND  CARRIERS 

ANILINE  AND 
ROTARY  GRAVURE 
LETTERPRESS  AND 
LITHO  PRINTED 

LARGE  STOCKS  OF 
STANDARD  SIZES 


ROBERT  PETERS 


ROBERT  PETERS  (Nottm.)  LTD.,  Wnt  Bridflord.  Ttl:  Nottinfham  88791  (S  lint*) 

A  Member  of  a  Group  of  related  Firms  operating  the 
most  Advanced  Techniques  in  Eye-Appeal  employing  all 
forms  of  Packaging  Materials. 

39  Hertford  Street,  W.l  *  GRO  3648  (3  line; 


FOUR  FIRMS 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 


The  illustration  shows  one  of  our  extensive  range 
of  Steam  Jacketed  Pans  designed  to  suit  the  needs 
of  the  food  industry.  We  manufacture  all  forms  of 
stainless  steel  plant,  and  would  be  pleased  to  receive 
your  enquiries. 


The  Taylor  Rustless 
Fittin  Co.  Ltd. 


Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  12.  Tel.:  Leeds  638711/2/3 
London  Office:  14,  Great  Peter  Street,  London,  S.W.l.  Tel.:  Abbey  1575 
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HANDLING 


P  O  R  POOD 


STAINLESS 

equipment 


NEVER  CORRODES  . . . 
LEAVES  NO  TAINT  . . . 
EASILY  CLEANED  . . . 

Made  to  requirements 
in  Stainless  Steel 

Illustrated  —  a  Stainlatt  Steal 
Storat*  Mixing  Tank  which 
ii  typical  of  our  equipment  for 
food  manufacture. 

FABRICATED 
METAL  WORK 

in 

‘Staybrite*  Stainless  Steel 
Monel  Metal 
Etc. 


maitlandsM^^M/iltd 

III  lASTVALf  PLACt.  CLASGOW.  C.  I 

Phone:  KELVIN  II2S,'6  Cromi;  ‘STAINLESS,  GLASGOW  Phone;  Victoria  1977,8 


LONDON: 

7  Grotvenor  Gardens 
S.W.I 


dCcolourisi 


I  ^  ACTICARBONE 

I  -  for  every  application 


=  THE  BRITISH  CECA 


COMPANY  LIMITED  | 

175  PICCADILLY  LONDON  W.l.  | 

Tel  HYDE  PAKK  Sill  j 

Cables  ACTICARBONE  LONDON  , 


Acclaimed  by  the  press,  two  new  editions  for  the  student,  baker, 
and  confectioner  ,  .  . 


I  Cake 
I  Making 

j:  by  E.  B.  Bennion  and  J.  Stewart 


Creative 

Cake 

Decoration 


Demyivo.  Ird  edition.  ViS  pages.  Illustrated.  iOs.net. 
Postage  Is.  6d.  Home,  2s.  \d.  Abroad. 

For  this  edition  Cake  Making  has  been  rewritten  and 
much  additional  has  been  included.  New  chapters 
on  gums,  refrigeration  in  flour  confectionery  work, 
pastes  of  various  types,  and  the  nutritional  value 
of  flour  confectionery  together  with  detailed  informa¬ 
tion  concerning  all  the  raw  materials  used  in  the 
confectionery-bakery  makes  this  the  most  up-to-date 
book  of  the  technology  of  cake  making. 

For  the  student  the  aim  of  the  authors  has  been  to 
cover  the  syllabus  of  work  for  those  taking  the  National 
Bakery  Diploma  Examination  and  the  final  City  and 
Guilds  of  London  Institute  examination  in  Flour 
Confectionery,  as  well  as  a  preparation  for  the  f^ull 
Technological  Certificate  of  that  Institute. 


Published  by 


by  Joan  Russell 

Imperial  8  vo.  I  st  ed.  Profusely  illustrated  ( black  and  white, 
and  colour).  42s.net.  Postage  \s.9d.  Home,2s.9d.  Abroad. 
Miss  Joan  Russell  is  known  to  professional  bakers  and 
to  many  lecture  audiences  as  the  foremost  exponent 
of  modern  cake  design  in  this  country.  She  teaches 
cake  design  and  decoration  at  the  Borough  Polytechnic, 
London,  and  has  lectured  throughout  England  under 
the  auspices  of  the  Ministry  of  Education.  The  book 
will  be  especially  useful  for  students  taking  the  City 
and  Guilds  examination  in  cake  design.  It  is  also 
aimed  to  enlarge  the  repertory  of  design  of  every 
confectioner,  first  by  clarifying  the  principles  of  good 
design  in  relation  to  cakes,  and  then  by  fully  illustrated 
and  described  examples.  As  many  of  these  as  possible 
have  been  shown  in  colour.  Diagrams  and  details,  as 
well  as  many  working  drawings  and  photographs  of 
finished  cakes,  are  presented  to  help  the  decorator  to 
do  more  creative  and  varied  work. 


LEONARD  HILL  [BOOKS]  LIMITED,  EDEN  STREET,  LONDON,  N.W.l 

Obtainable  through  your  usual  bookseller. 
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Naturally  preserved 


^  non-toxic 

^  easily  incorporated  in  a  wide  range  of  foodstuffs 
4c  effective  at  extremely  low  concentrations 

protection  persists  through  baking  and  frying. 


An  MAB  krand  product 


MASVFACTVRKD  BT  MAY  A  BAKKR  LTD  •  DAGENHAM  •  TEL:  DOMINION  3060  EXT.'  319 


OFFICIAL  STATUS 

In  the  United  Kingdom,  draft  Regulations  on  the  Use  of  Anti-oxidants  in  Food 
have  been  published.  The  Regulations  when  approved,  will  authorise  the 
addition  of  B.H.  A.  to  anhydrous  edible  oils  and  fats  (whetlier  hardened  or  not), 
vitamin  oils  and  concentrates,  in  concentrations  up  to  0-02  per  cent.  Butter 
used  for  manufacturing  purposes  will  be  allowed  to  contain  B.H. A.  in 
proportion  to  the  normal  butterfat  content,  up  to  a  maximum  of 0-016  percent. 
In  essential  oils,  including  their  flavouring  constituents,  isolates  and  con¬ 
centrates,  the  maximum  allowable  concentration  of  B.H. A.  will  be  0-1  per  cent. 


PENTACIIINtJS  FOSStLtS 
LOWMR  UAS 
LVME  REGtS,  DORSI  T 


but  when  it  comes  to  present-day  methods  of  prolonging 
the  freshness  of  fats  and  oils  both  in  storage  and 
right  through  to  the  final  product  you'll  need: 

‘EMBANOX’ 

trmdt  wmrk  kfmnd 

BUTYLATED  H  YDROXYANISOLE  (B,H.A.) 


Vitamin  master-mixes  for  margarine 
manufacture. 

Synthetic  vitamin  A  and  D  blends  for  the 
food  and  pharmaceutical  industries. 

Natural  vitamin  A  and  D  oils  and 
concentrates. 

The  recommendations  of  the  Food  Standards  Committee  have 
stimulated  interest  in  Carotene  as  an  oil-soluble  yellow  colouring 
for  foods.  It  can  now  be  supplied  as  pure  beta-carotene,  alone  or 
with  vitamins  A  and  D,  for  the  colouring  and  fortification  of 
margarine  and  other  foodstuffs. 

THE  CROOKES  LABORATORIES  LIMITED 

VITAMIN  OILS  DEPARTMENT  LONDON  NWIO  TELEPHONE:  ACORN  3202 


VITAMIN  A 
VITAMIN  D 
CAROTENE 
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IMDUSTMES 

Suirteed 
at 


The  following  basic  materials  and  Industries  complementary  to 
the  nOD  INDUSTRY  are  available  in  HULL: 


AGRICULTURAL  PRODUCE 
BOX  MAKERS 
CARDBOARD  CONTAINERS 
CEREALS 
COCOA 

COCOA  BUHER 
CONFEaiONERS’  COLOURS 
AND  FLAVOURS 
DAIRY  PRODUCE 
ESSENTIAL  OILS 


FISH  PRODUCTS 
FRUIT— CANDIED  A  DRIED, 
ETC. 

GLUCOSE 
MALT  PRODUaS 
METAL  BOXES  A  CONTAINERS 
NON-FERROUS  METAL 
FOUNDERS  A  ENGINEERS 
OILS— EDIBLE.  TECHNICAL  A 
MEDICINAL 


iiAiNa^^^  I 


THIRD  PORT 


Labour,  cheap  transport,  port  facilities  and  essential  services 
available. 

ron  ocTAiLS  of  sitcs  and  facilities  -  apply  - 


TOWN  ClCRH  *  SCCRCTARV  OEVCLORMENT  COHMITTCE  •  CUILDHAll  KINGSTON  UPON  MULL 
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SITUATIONS  VACANT 

BACTERIOLOGICAL  Assistant — North  Lon¬ 
don  Research  Laboratories  of  large  coin- 
■iiercial  organisation,  dealing  inaiiUy  with 
footlstuffs  and  animal  products,  have  vacancy 
for  a  young  intelligent  and  unqualitied 
assistant,  male  or  female,  in  the  Bacterio¬ 
logical  I^partnient. — Write  giving  age,  de¬ 
tails  of  education  and  exiM-rience  and  salary 
expect«-d  to  Box  B5702. 

GENERAL  Works  Manager  and  Personal 
Assistant  to  Managing  Director.  A  medium 
size  progressive  Company  have  a  vacancy  for 
a  keen,  energetic,  and  loyal  person  with 
«-x|H'rience  of  factory  management  and  some 
knowledge  of  engineering,  lixcellent  remunera¬ 
tion  and  opportunity  for  the  right  man. — 
Box  B5701. 

EIXPERIENCED  Sales  .Manager  for  Bacon 
and  I'ork  Manufacturing  factory  in  the 
Midlands.  I’ennanent  position. — Write  stating 
salary  required  and  references  to  Box  B5695. 

ESTABLISHED  Manufacturing  Company  in¬ 
vites  appUcations  for  the  {x>st  of  .Manager  of 
Pickle  Factory.  Applicant  must  be  30/40 
years  of  age  with  experience  of  Factory  Con¬ 
trol  and  .Management  and  a  knowledge  of  the 
Pickle  and  Sauce  Trade  with  the  ability  to 
improve  methods  of  Prixluction.  State  full 
particulars  and  salary. — Box  115^)97. 

JAM  Boiler  required  by  well-known  jam  and 
preserves  manufacturer  in  the  Midlands. 
-Slust  have  extensive  experience  in  production 
of  all  varieties  of  preserves,  mincemeat,  lemon 
curd,  etc.  Please  give  full  particuliurs  of 
petitions  held  and  salary  re<piirwl.  Replies 
will  l)c  treatixl  in  strictest  confidence. — 
Box  B5692. 

SITUATIONS  WANTED 

FACTORY  Manager/Assistant  (30),  experi¬ 
enced  in  fruit,  vegetable,  fish  and  soup  can¬ 
ning,  pastes,  pickles  and  sauces,  desires 
responsible  and  progressive  position.  Ex¬ 
perienced  in  staff  control.  Sound  engineering 
knowkxlge.  Home  or  overseas  appointment 
considered. — Box  B5689. 

WE  can  recommend  a  Sales  Manager,  who 
desires  a  change.  He  is  alert  and  active,  and 
at  all  stages  of  distribution,  an  expert  Sales¬ 
man,  with  advertising  experience.  Splendid 
appearance  and  personality.  U.K.  connection 
with  all  big  stores.  Write  to  us  for  introduc¬ 
tion.  Replies  will  be  treated  in  strict  confi¬ 
dence. — Box  B5687. 


SITUATIONS  VACANT 


A.E.R.E. 


BIOCHEMISTRY 


HARWELL 


An  experimentalist  is  required  for 
work  on  the  biochemistry  of  irradia¬ 
ted  foodstuffs  at  the  Wantage  Radia¬ 
tion  Laboratories  of  A.E.R.E. 
Minimum  qualification  G.C.E.  ‘A’; 
H.N.C.;  or  equivalent.  Experience 
of  food  chemistry  an  advantage. 


SALARY:  £395  (at  18)— £855 


Send  POST  CARD  for  application  form  and 
deuils  to  Group  Recruitment  Officer 
(1103/275),  Atomic  Energy  Research  Estab¬ 
lishment,  Didcot,  Berks. 


CLASSIFIED 

ADVERTISEMENTS 

K>OD  MANUFACTURE 

MUST  BE 
PREPAID 

bd.aword,  minimum  lOs. 

Box  numbers.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

should  b«  addrosaad  to 
Food  Manufactun,  Leonard  Hill  House, 

9  Eden  Street,  London,  N.W.I 


SITUATIONS  VACANT 


TECHNICAL  OFFICERS 
FOR  MILK 

PRODUCTS  MANUFACTURE 
UNITED  DAIRIES  LTD.  have  a  limited 
number  of  vacancies  for  young  men 
graduates  in  Dairying,  Science, 
Chemical  Engineering  or  Biology  to 
be  trained  for  positions  of  responsi¬ 
bility  in  the  Company’s  milk  pri^ucts 
factories. 

Previous  experience  in  dairy  pro¬ 
ducts  manufacture  or  in  food  pro¬ 
cessing  (particularly  in  the  field  of 
evaporation)  is  desirable  though  not 
essential. 

Comprehensive  training  will  be 
provided  for  successful  candidates  at 
a  number  of  different  factories  in  the 
United  Kingdom.  The  posts  offer 
ample  opportunities  for  advancement. 

Apply  in  the  first  instance  to: 

THE  SECRETARY. 

WILTS  UNITED  DAIRIES  LTD., 
TROWBRIDGE.  WILTS. 


HOWARDS  (COLNEY)  LTD. 

37,  Eastchup,  London,  E.C.3,  hav*  vacancies 
(or  A(enu  in  Scotland  and  the  North  of 
England  to  call  upon  Cannars,  Jam  Manu- 
(Kturars,  Sauce  and  Pickle  Manufacturers  and 
Soft  Drink  Manufacturers  to  handle  Fruit, 
Fruit  Pulps  and  Juices,  Tomato  Puree  and 
other  raw  materials.  Knowledge  of  materials 
used  by  the  above  Sections  of  the  Food 
Industry,  together  with  an  established  con¬ 
nection  it  euential. — Apply  in  writing  giving 
full  particulars  of  experience  and  area  covered 
to  the  above  address. 


WELL-KNOWN,  old-established  and  expand¬ 
ing  .Midland  bacon  curing  company  seeks 
the  services  of  a  first-class  Factory  Manager 
whose  duties  would  embrace  the  production 
and  presentation  of  bacon,  sausages,  pies, 
cooked  meats,  etc.  This  is  a  very  important 
appointment  and  will  be  correspondingly 
remunerated.  Applicants  should  give  fall 
details  of  their  experience  to  date  and  all 
relevant  details  which  will  be  treated  in 
strictest  confidence.  Age  limit  45  years. — 
Replies  to  Box  B5704. 

QUAUFIED  Chemist  required  by  large 
Company  of  Fruit  and  Vegetable  Canners  in 
East  Anglia  to  take  charge  of  Laboratory. 
Experience  in  Quality  Control  and  Examina¬ 
tion  of  Raw  Materials  in  the  Canning  Industry 
essential.  Good  prospects  for  man  with 
necessary  experience  and  initiative.  (Pension 
Scheme.) — Full  details  in  confidence,  age, 
experience  and  salary  range.  Box  B3706. 


BUSINESS  OPPORTUNITIES 

PROCESSOR  has  spare  capacity  and  is 
prepared  to  pack  under  other  labels — both 
Retail  and  Catering.  Highest  quality  stan¬ 
dards.  .All  Vegetables,  most  Fruits  and 
Fish. — Box  B5703.  ' 

TIME  RECORDER  RENTALS  LTD.,  157-1 59. 
Borough  High  Street,  London,  S.E.i.  Tel.: 
HOP  2230. 

BRITISH  Company  prepared  to  manufacture 
Automatic  Potato  Crisp  Cooking  Machines 
subject  to  sufficient  en<iuiries  being  received. 
— Box  B5693. 


AUCTIONS 

BERMONDSEY 

(close  to  Surrey  Commercial  Docks) 

THE  COMP.ACT  .MODERN  FACTORY 
1/7,  Croft  Street,  S.E.8 

Suitable  for  a  variety  of  industrial  purposes 
with  useful  manufacturing  space  on  two  floors 
only. 

Office  Block,  Canteen  and  Stores 

Net  floor  space :  20,000  square  feet. 

(i<Mxl  access  and  loading  facilities.  Leasehold 
70  ye;u:s. 

\’.\CANT  IHJSSESSION 

CHA.MBER1.A1N  &  WILLOWS,  wiU  offer 
the  above  for  Sale  by  Auction  at  The  City 
.'\uction  Hall,  38,  Coleman  Street,  E.C.2, 
on  Thursday,  .May  22, 1958,  at  4  p.m. 

Particulars  and  Conditions  of  Sole  of  the 
.Auctioneers  23  Moorgate,  E.C.2.  Tel.:  MET 
8001 — 8  lines. 


AUCTION  SALE 

Hy  Order  of  Messrs.  G.  F.  Sutton,  Sons  &  Co. 
Ltd. 

BRANDON  ROAD.  YORK  WAY.  N.7 

HENRY  BUTCHER  AND  CO. 

are  instructed  tooffer  for  SALE  BY  AUCTION, 
in  LOTS,  at  The  Works,  in  Brandon  Road,  N.7, 
on  Monday,  19th  May,  1958  at  11  a. in.,  the 

FOOD  MANUFACTURING  PLANT 

including 

7- AND  12-HEAD  Rotary  Filling  Machines  by 
*•  Karl  Kiefer  ” 

••  .Morton  ”  S.S.  Duplex  Mixing  Machines 
"  Union  Steam  Pump  ”  500  g.p.h.  Viscoliser 
Uni-turret  Automatic  Labelling  Machines 
by  “  Economic,”  “  Purdy  ”  and  “  Webster  ” 
Stainless  Steel  and  Copper  stea.m 
Jacketed  Pans 
Cask  Washing  Machine 
Stea.m  retorts 

Stainless  Steel  and  Glass  Lined  Tanks 
AND  Pans 

"  Hall  ”  6  ft.  by  7  ft.  6  in.  by  7  ft.  Auto¬ 
matic  Refrigerator  - 

Bottle  Rinsing  and  Brushing  Machines 
”  A.P.V.”  AND  “  B.C.H.”  S.S.  Pulping 
Machines 

Semi  Automatic  Labelling  .Machines 
Stainless  Steel  Pipe  Fittings 
Laboratory  Equipment,  Cartons,  Corks, 
Elevating  Trucks,  Temperature  Recorders. 
Copper  Piping 
Consumable  Stores 
“  Gavlin  ”  Homogeniser 
Vinegar  Vats 

Permutit  ”  Water  Softener 
Capping  Machines 
Vacuum  Pumps 

Electric  Motors  and  FIquipment 
Platform  .Machines  and  Scales,  Balances, 
“  Tannoy  ”  Broadcast  System  and  Radio 
Receiver 

Office  Furniture  and  Equipment 
Catalogues  (price  fid.  each)  may  be  obtained  of : 
Messrs.  Henry  Butcher  and  Co.,  Auctioneers, 
Valuers  and  Surveyors  of  Factories,  Plant 
and  Equipment,  73,  Chancery  Lane,  London, 
W.C.2.  Tel.:  HOLbom  8411  (8  lines). 
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MISCELLANEOUS  SALES 

PROTECT  your  goods  from  damp  and  dust 
with  Polythene  Bags,  plain  or  printed. — For 
immediate  delivery  write  or  ’phone  Dept.  F.M, 
Polyplak  (Containers)  Ltd.,  165,  Railway 
Arches,  Stamford  Brook,  London,  \V.6. 
Tel.:  Riverside  6210. 


FORMOSAN  PINEAPPLE 

TAI-YU 

ERANO 

104  OZ.  TINS  (and  SOLID  PACK)  In 
9  DIFFERENT  VARIETIES  OF  CUT 

•  WHOLE  SLICES 

•  SPIRAL  SLICES 

•  HALF  SLICES 

•  QUARTER  SLICES 

•  TIDBITS  Slice) 

•  PIECES  (i*gth  Slice) 

•  CUBES  (10.  15.20  mm.) 

•  COCKTAIL  CUBES  (6  mm.) 

•  CRUSHED 

•  Crown  from  Hawaiian  seed  In 
modern  hygienic  conditions. 

•  Shipments  to  all  main  United 
Kingdom  ports. 

•  For  samples  and  prices  please 
write  to  sole  importers : 

S.  DANIELS  &  CO.  LTD. 

IS  CROSSWALL,  LONDON,  E.C.3 

Telephone:  ROYAL  3386  (S  lines) 


MISCELLANEOUS  SALES 

SECOND-HAND  Sectional  Timber  Buildings 
completely  reconditioned,  delivered  free  100 
miles.  24  ft.  by  12  ft.  £102;  30  ft.  by  15  ft. 
1(138;  30  ft.  by  18  ft.  £154;  60  ft.  by  20  ft. 
£302.  Floors  extra. — Universal  Supplies 
(Belvedere)  Ltd.,  Crabtree  Manorway,  Bel¬ 
vedere,  Kent.  Tel.:  Erith  2948. 

TRAYS.  Heavily  galvanized  perforated  mild 
steel  stacking  trays;  size  23  in.  by  6}  in.  by 
1 1  i  in. ;  price  4s.  each ;  discount  on  quantities ; 
send  P.O.  for  sample.  Trolleys.  Heavy  duty 
galvanized  steel  suitable  for  above  trays, 
overall  measurements  34  in.  wide  by  25  in. 
deep  by  31)  in.  high  on  4  castors.  Ideal  for 
Cold  Rc>om  work. — Alfred’s  Ices  (1954)  Ltd., 
3;5  Hall  Place,  London,  W.2.  Tel.:  PAD  6619. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  ot.  (t/8)  makM  a  pint  •(  mmmm 
4oit.  8/8.  ilk.  18/8.  1 1k.  3t/- 

For  further  details  apply  : 

ARTH  UR  WHITTAKER  &  CO.  LTD. 

30  Church  8t.,  Newton  Hoath,  Manehaitor,  10 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GROUND  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

SI  &  52  BARBICAN.  LONDON.  E.C.1 
Telephone:  Monarch  6124-6  (3  lines) 
Telex;  London  23596 


MISCELLANEOUS  WANTS 

STONE  Jars  wanted  to  purchase.  .Any  dis¬ 
trict. — Full  particulars  to  T.  (iunn  (Ray¬ 
leigh)  Ltd.,  206,  London  Ro,-)d,  Rayleigh, 
l-'ssex.  Tel.:  Rayleigh  87. 

DAMAGED  or  riHlundant  stocks  of  food,  resi¬ 
dues  or  by-pr<Klucts  in  large  or  small  quantities 
required.-  Sl'ImI  your  offers  to  Rotunda  b'oods 
Co.,  London  Olhee:  50/52,  Blantlford  Strt'ct, 
W'.i.  Tel.:  W'ellHTk  8465. 

WANTED  for  experimiuital  purfX)ses  one 
FiK)d  r»fh  I'nixLTsal  KS  Siipr-r  C.rinder, 
.Mcxlel  KS.o  or  KS.12. — Box  B5f>H6. 


WANTED 

Oieial  •nfinei.  Dietel  (•narator  ttu.  Any 
typ«  surplus  ditsel  plant.  Immadiata  cash. 
Wa  claar  if  raquirad.  P.  R.  Lows  and  Co., 
34a  Rainham  Road,  London,  N.W.IO.  Tal.; 
LAO  4005. 


WANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2.000  h.p.  Immediate  cash  settlement. 
Particulars  to: 

D.  ARNOLD. 

I'ellham  Road,  Ashford, 
.Middlesex. 

Telephone:  Ashford  3349. 


Replies  to 

BOX  NUMBERS 

should  be  addressed  to 
food  Manufacture,  Leonard  Hill  House, 

9  Eden  Street,  London,  N.W.I 


Books  for  the  Food  Industries 

CHOCOLATE  and  CONFECTIONERY 

C.  Trevor  Williams 

The  object  of  this  book  is  to  supply  a  much-needed  modern  sur\-ey  of  the  production  of  chocolate  and  confectionery.  It  is  also 
intended  to  act  as  a  guide  not  only  to  technical  students  and  those  already  engaged  in  the  industry,  but  to  confectionery  plant 
engineers  who  wish  to  acquire  a  working  knowledge  of  the  production  technique  involved.  Demy  8vo.  .Second  edition,  reprinted 
1956.  240  pages.  Illustrated.  Price25s.net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

JAM  MANUFACTURE 

G.  Rauch 

A  practical  handbook  written  to  assist  jam  manufacturers,  large  and  small,  in  the  queries  and  problems  which  arise  from  day  to 
day.  For  those  intending  to  enter  the  j^am  making  business  the  descriptions  of  layouts,  machines  and  manufacturing  processes 
will  be  found  invaluable.  Demy  8yo.  First  edition,  reprinted  1952.  viii +201  pages.  Illustrated.  Price20s.net.  Postage  Is.  6d. 
Home.  2s.  5d.  Abroad. 

CONTINUOUS  PROCESSING  OF  FATS 

M.  K.  Schwitzer 

This  book  summari$>;s  modern  trends  and  describes  up-to-date  progress  in  the  oils  and  fats  industries.  It  is  of  equal  value  to  the 
expert  who  looks  for  a  new  stimulus  in  the  processing  of  his  products,  as  to  the  uninitiated  who  require  reliable  information  on 
the  industry  given  in  a  clear  and  factual  manner.  Demy  8vo.  First  edition,  reprinted  1952.  xix  +354  pages.  Illustrated.  Price 
303.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

FOOD  POISONING 

E.  B.  Dewberry 

An  essential  book  for  all  food  manufacturers,  the  medical  profession,  sanitary  inspectors,  health  officers,  and  all  those  connected 
with  the  care,  handling,  storage,  and  transport  of  food.  Demy  8vo.  Third  edition,  1950.  xil  +318  pages.  Illustrated.  Price 
17s.  6d.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

Obtainable  through  your  usual  bookseller, 

LEONARD  HILL  [BOOKS]  LIMITED,  Eden  Street,  London,  N.W.I 
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PLANT  FOR  SALE 

MIXERS  and  Blenders.  Usually  a  varied 
selection  available  for  quick  delivery.  En- 
(juiries  welcome. — Winkworth  Machinery  Ltd., 
65,  High  Street,  Staines,  Middlesex. 

FULL  Steam  in  hve  minut<s  with  B.  and  A. 
Idi-ctrode  Boilers,  used  by  British  industries 
for  twenty-hvc  years.  No  lK>ilerhouse,  no 
due,  no  attendant  needed.  The  most  compai  t 
and  eonvc-nient  steam  raisers  available,  can  go 
iH'sidc  machines  using  the  steam. — Write  for 
l.eadet  125,  Bastian  and  Allen  Ltd.,  Eerndale 
Terrace,  Harrow,  Middh’sex. 

DE'OREASING  and  Cleaning  lX>wti.  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  -  cleaning  -  with  -  detergent  equipment; 
ready  for  use  front  you  own  steam  supply. 
“  Specdyjet  ”  high-efficiency  steam  lance; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £44 
complete.  Ideal  for  the  I-'cxkI  industry. — 
l.eadet  1.125  llvzone  Ltd.,  2  Kosslyn 
Crescent,  Harrow,  .Midfllesex. 

2fi0  gal.  stainless  steel  Tanks,  Benhil  Butter 
aiul  Margarine  Backer,  stainless  steel  Interior 
Milk  CtKtling  or  Cream  KiiM-ning  \’at,  Bas- 
teuriser,  Southall  and  Smith  2-lb.  automatic 
l-'lonr  \V(‘ighing  Machine,  Mixers,  Kneaders, 
Hacks,  Brovers,  Baking  Sheets,  etc.  Your 
em|uiries  welconufl. — Sorensen  Bakery  Equip 
meiit  Ltd.,  42,  Kaby  Street,  .Manchester,  16 
T<-1. ;  Moss  Side  2054,4054.  ’(Iranis:  Kahliek 

“  CREAM-MASTER”  Cream  Whipping 
Machines.  Unsurpassetl  for  quality  of  whipped 
product  and  economies  effwti'd. — Sor»'ns«-ii’s, 
42,  Haby  Street,  Manchester,  16. 

DEWEY  and  Almv  ty|K‘  8.\  automatic  Coin- 
IMiund  .Applying  Machine  for  round  can  ends 
for  sale.  Cap<acity  from  2  in.  to  4)  in.  diam. 
Maximum  output  200  ends  per  minute. 
.Arranged  motor  <lrive. — F.  j.  Edwards 
Ltd.,  359,  Huston  Hoad,  London,  X.W.i,  or 
|i.  Water  Strii*t,  Birmingham,  3. 

AVAILABLE  in  North  West,  although  six 
years  old,  hardly  used,  one  5  in.  I*remier 
Colloid  Mill  in  stainless  steel.  Hopper  gp’avity 
fe<‘d.  Mountitl  on  direct  couplerl  6  h.p.  vertical 
spindle  3,000  r.p.m.  motor. — .Apply  to 
Box  B5691  for  ap|K)intment.  , 

BRECKNELL  Dolman  and  Rogers  Butter  or 
.Marzipan  Moulding  and  Wrapping  Machine. 
Completely  overhauled  as  new. — .Apply  Box 
B56H8. 

SEVERAL  Silversoii  and  Nortal  Emulsifiers, 
sterilising  chests,  Basteuriser  Coolers  and 
Giusti  Freezers  for  disposal  at  low  prices  to 
<lear.  All  brand  new,  showrixun  soiled, 
inspei'tion  here  by  .arrangement,  further 
details  on  request. — The  Crowthorn  luigineer- 
ing  Co.  Ltd.,  Heddish,  Stockport.  Tel.: 
STOckport  7271. 

STAINLESS.  One  500-gaL  (with  mixer) 
stainless  steel  vessel,  water  jacketed,  elec¬ 
trically  heated,  excellent  condition. — Abietsan 
ManuLacturing  Co.  Ltd.,  Concordia  Works, 
Carmichael  Road,  London,  S.E.25.  Tel.: 
Addiscombe  2261. 

TWO  excellent  Southall  and  Smith  automatic 
Flour  Weighers,  i  to  3^  lb.,  complete  with 
rectifiers  and  motors.  Two  Avery  automatic 
Grain  Weighers,  112  lb.  and  504  lb.  tip. — 
Frank  Stacey  and  Co.  Ltd.,  A'auxhall  Street, 
Birmingham,  4. 


- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 

SPECIALISTS  IN  STAINLESS 
STEEL  HYDRAULIC  SPINNING 

SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET.  CAMBERWELL. 
LONDON.  $.E.5. 


SECOND-HAND  PLANT  FOR  SALE 


SMOKELESS 

PACKAGED 

BOILERS 

•  COMPACT 

•  FULLY  AUTOMATIC 

•  OIL  FIRED 

•  OVER  80%  EFFICIENT 
IN  MOST  SIZES 

•  RAPID  STEAMING 


CRADLEY  BOILER  CO.,  LTD., 
CRADLEY  HEATH,  STAFFS. 

TELEPHONElCRADLEY  HEATH  «(003 


ALL  MAKES 

•  fully  automatic 

•  semi-automatic 

•  bench  models 
and  can  labellers 

Always  in  stock 


c.SKeRiTiRn  s  sons 

LIMITED 


118  PUTNEY  BRIDGE  ROAD.  LONDON  S.W.IS 
Eitablithad  I87S  TcUphon*  VANdyk*  2406/1 


SECOND-HAND  PLANT  WANTED 

ROTARY  Blancher,  Trunion  Type,  12  ft.  or 
15  ft.  with  stainless  steel  perforated  Drum 
and  Feed  Discharge  Chutes. — Box  B5700. 
STEAM  Blancher,  any  type  considered,  small 
capacity  only  required. — Jtox  B5699. 

STARCH  Brinter.  One  or  two,  power  driven, 
requireil. — Brice,  full  particulars,  age  and 
condition  to  Box  B5698. 

WANTED.  Omnia  fully  automatic  Jar  Cap¬ 
ping  Machine. — Barticulars  to  Box  115690. 
WANTED:  A  Rotary  Cream  Sterilizer,  John 
Fraser  type,  in  working  condition. — Full 
details  to  Box  B5673. 

WANTED.  Three  Standard,  three  cage  type 
vertical  retorts,  approximately  7  ft.  high  by 
3  ft.  4  in.  diam.,  with  retort  baskets,  fittings, 
etc.  cine  oil  (35  seconds)  fired  horizontal  steam 
lioiliT,  working  pressure  60  to  120  lb.  p.s.i., 
evaporation  approximately  1,000  lb.  per  hr. 
One  10  cwt.  Twin  Motor  electrically  driven 
chain  Block  and  Trolley  AC  440/3/50. — 
Box  B5705. 


SECOND-HAND  PLANT  FOR  SALE 


600 

UNUSED  2oo-ton  capacity  Cold  Storage 
Blant  by  Win.  Douglas,  comprising  two  typ«- 
R.25  Twin-cyl.  5  in.  by  5  in.  Ammonia  Com¬ 
pressors,  each  with  Lister  type  38-4  vertical 
Diesel  lingine,  with  Condenser,  Liquid 
Receiver,  Fans,  CoUl-room  doors,  CVxder  coils, 
and  all  fittings. 

Two  Unuseil  3,000-gal.  capacity  stainless  steel 
Transport  Tanks  by  Butterfields,  six-compart¬ 
ment  type,  21  ft.  6  in.  by  6  ft.  9  in.  by  4  ft. 
6  in.  deep,  eonstr.,  12G  material,  each  com¬ 
partment  with  manhole  and  hinged  cover,  and 
mounted  fabricated  m.s.  continuous  girder 
type  mounting,  etc. 

Six  I'nused  Series  KJI  jacketed  Filter  Bresst  s 
by  Johnson,  31 J  in.  sq.,  with  38  chambers, 
gunmetal  eonstr.,  for  inside  circulation  of 
ciHiling  brine.  lYess  fitted  hand-hydraulic 
tightening  gem:,  etc. 

Two  Blate  and  Frame  Filter  Ihresses  by 
Johnson,  c.i.  eonstr.,  46  chamliers  for  cakes 
36  in.  sq.  l>y  iL  in.  thick;  total  working  area 
24.5  cu.  ft.,  w.p.  125  lb.;sq.  in.  Centre  hand- 
screw  closing  with  final  hand-hydraulic 
pressing. 

GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE.  LONDON 

^W.I2  T«L:  Shaphardt  Bush  2070 

&  STANNINGLEY  Nr.  LEEDS 

Tal.:  Pudsay  2241 


AVERT  300-lb.  Milk  Weighing  Machine. 
Copper  j.acketed  Steam  Tilting  Pans,  50-gal. 
Gravity  Conveyor,  rollers  18  in.  and  14  in. 
wide  with  curves  and  stands.  Cochran  No.  20 
\’ertical  Steam  Boiler,  loo-lb.  pressure, 
4,8oo-lb.  evaporation.  Also  No.  6  ditto, 
100  lb.  pressure,  900-lb.  evaporation. — A.  H. 
Kimmins  and  Sons  Ltd.,  Lyndhurst  Road, 
Worthing. 

THREE  Low  and  Dufi  “  .MacIntyre  ”  Choco¬ 
late  Refiners,  each  fitted  with  25  h.p.  A.C. 
electric  motors.  All  in  first-class  condition, 
one  having  just  been  reconditioned  by  makers 
and  fitted  with  new  motor  drive.  Inspection 
London. — Apply  Box  B5696. 

SEVEN  lYodorite  glass  lined  Storage  Tanks, 
350  gal.  capacity,  3  ft.  ii  in.  diam.  by  5  ft. 
deep  with  glass-liiu'd  v.alves  and  fitted  with 
stainless  steel  Stirrers,  driven  through  reduc¬ 
tion  gearlnixes  from  i  h.p.  A.C.  motors. 
Complete  with  aluminium  lids. — Apply  C. 
Skerman  and  Sons  Ltd.,  118  Putney  Bridge 
Road,  London,  S.W.15.  Tel.:  Vandyke  2406. 
BETH  Automatic  .All-Round  Can  Labelling 
Machine  with  .A.C.  motor  drive,  capacity  up 
to  200  cans  per  minute.  Reconditioned 
throughout  and  .adjusted  to  suit  Purchaser’s 
cans  and  labels. — Apply:  C.  Skerm.an  and 
Sons  Ltd.,  1 18  Putney  Bridge  Road,  London, 
S.W.I5.  Tel.:  V’andyke  2406. 

Phone  98  Staines 

(NINE)  s.s.  (F.M.B.)  clad  Open  Cyl.  Tanks, 
750  gal.,  7  ft.  by  3  ft.  3  in.  deep.  1,000  Dial 
Scale,  3  ft.  by  3  ft.  platform.  S.s.  Flaking 
Drums,  4  ft.  by  4  ft.  6  in.  and  15  in.  by  12  in. 
(Four)  Cooking  Retorts,  6  ft.  by  3  ft.  by  3  ft., 
15  w.p.  with  baskets.  (Two)  1,800  gal. 
(i.ithcoted)  cyl.  enc.  Tanks.  S.s.  jac.  Mixers, 
40,  loo  and  225  gal.  (28)  Metal  Tables,  5  ft. 
by  2  ft.  6  in.  (Cheap  to  clear).  (New)  Elec. 
Stirrers,  i-2  h.p.  A.C.  Mixers,  “  Z,”  “  Fin  ” 
blades,  and  "  U  ”  trough,  etc.  Crushers, 
Grinders,  Refiners,  Bumps,  Condensers, 
Hydros.  Tanks,  cyl.  Rec.  and  Sec.  up  to 
26,000  gal.— HARRY  H.  GARDAM  AND  CO. 
LTD.,  100,  CHURCH  STREET,  STAINES. 

*'  FRIGIDAIRE  ”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
al^  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Td.:  MUSeum  4480. 
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Pulsometer  engineering  C!  U". 

Mine  Clms  Ironworks,  f^eadin9- 


Pulsometer 


For  Food  and  Chemical 
Industries  and  Processes 


Austinitic  Steel  and  other 
Corrosion  -  resisting  Metals, 


COPPER,  ALUMINIUM 
&  STAINLESS  STEEL 


Prices  to  individual  Specifications 


CHEMICAL  TYPE 

Small  compact  Chemical  Pump.  Various  sizes  up  to  6  in„ 
with  maximum  interchangeability. 

All  pump  parts  likely  to  contact  deleterious  chemicals  are  of 
corrosion-resisting  metal  suited  for  the  fluid  to  be  pumped. 
List  No.  3508. 

Please  write  for  further  information  to 


J.  A.  WELCH 


(PLANT  &  VESSEL)  LTD. 

STALCO  WORKS 

LIVINGSTONE  ROAD.  LONDON.  E.I5 

Telephone:  MARyland  5818 — 3  Lines 


FULLER  HORSEY 


Specialists  in  the  Sale  &  Valucuion  of 


RESTAURANT,  AMERICAN  BAR 


FOOD  MANUFACTURING  PLANTS 


OF  EVERY  DESCRIPTION 


4  AVENUE  FRANKLIN  D.  ROOSEVELT  4,  PARIS 

TELEPHONE:  ELY  IS-S2— 20-98— 20-76 

A  PARKING  GUARANTEED 

^  OPEN  EVERY  DAY 

^  FLOWERED  TERRACE 


P.ithtonc 


ne  EXCEttEHCE  m 


Tomsih 
\  Puree 


ASK  FOR  SAMPLES 
AND  QUOTATIONS 


Printed  ky  Billing  and  Sens  Ltd.,  Ctdtdford.  Registered  for  Transmission  to  Canada  including  Newfoundland. 


HESTON  EQUIPMENT  CO  LTD. 


ALUMINIUM  EQUIPMENT 
for  the  FOOD  INDUSTRY 


ADAPTABLE 

HYGIENIC 

ECONOMICAL 

EASILY 

CLEANED 


P.l.  COOLING  TRAY  with  per¬ 
forated  base  Perforations  can  be  of  any 
diameter  to  order.  Reinforcing  corner  angles 
are  specially  shaped  for  secure  interstacking, 
leaving  adequate  space  between  the  trays  for 
air,  and  on  and  off  handling.  This  tray  can 
also  be  supplied  with  solid  base. 


(tefk) 

S.I.  WORKING  TRAY. 

A  robust  tray  in  aluminium,  and  interstacking. 
Rigid,  seamless  base  facifitates  cleaning  and 
adds  to  hygiene.  Corrosion  resisting  and 
rust-proof. 


PHCENIX 

ALUMINIUM 
LOCK-LID 
TRANSIT  TRUNK 


Whatever  your  product  — 
‘PHOENIX’  Aluminium 
Transit  Cases  will  ensure 
delivery  in  a  satisfactory  con¬ 
dition.  Designed  to  satisfy 
general  handling  needs  in  the 
transport  of  all  foods  and  com¬ 
modities.  Hygienic  Aluminium 
— Lightweight — Easily  cleaned. 
In  three  sizes  with  or  without 
lids.  Embossed  to  your  re¬ 
quirements. 


Illuttrated  (right)  it  ostlcciionfrom  thtlargt 
rangt  mmufacturtd  for  all  raquirmtnu. 


Enquiriesfor  fully  illustrated  literature  and  particulars  from  Dept.  F.M. 


HESTON  EQUIPMENT  COMPANY  LIMITED 

I  BUCKINGHAM  PALACE  MANSIONS,  BUCKINGHAM  PALACE  ROAD 

LONDON.  S.W.I. 

Telephone:  SLOane  9934-5-6 

- MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES - 
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^  You’re  “in  the  clear”  with  \ 

Mr. Therm’s  Smokeless  Coke  and  Gas. 

For  expert  technical  advice  on  Smokeless  Fuel 
tv  consult  your  Area  Gas  Board. 


AMO  ~  U  million  housewives  cook  by  OAS  t 


bniad  by  tht  Gu  Ceuitdi 


